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- | The Accomputhed Ladies Ric, 7 ig "D 


RARITIES. 


| — OO. THE. 
{ [Ingenious Gentiewoman- and Servants 


Haids Delightful Companion. - 5 | 


Containing many Excellent Things for the: 
ACCOMPLISHMENT of the FEMALE SEX, afthx |, 
the exatcſt Manner and Method, Y:z. 


1. The Pn oh CDUing 2: eg Artif6cial 


ring eh. 5. Cann ha Dry Drytie'® Wl TR & 


Fees et mal Brnring waters, | | 
_ ie oa 5, Mysk: "BI Wy Phyſical | 
Ibirurgical Receipts lo. The aWetNurſe; | 
ys eo know and CyreNiſcaſes, in Obiliren,ch« 11. The: 
Compleat Chamber-Maids InfttuQions in. Pickling ma- 


king Spoon-meats, ag mart geting out Spots | 


and Stains, Scowring Gold and Silver-Lace, Point, &c." } 
12. The Experience Cook Maid, 'or nſtruQions for 
Drefling, Garnifhing, making Fawces; ſerving up; coge-| 
ther with the Arc of Paſtry. 13 Bills of Fare. 4 of 
Accomplſhed Dairy-Maids DireQions,/«. 


Tov which'is added a Second Part, Goxraining , 

DireCtions for the Guidance ofa Young Gentle-' | 

NY | woman as to herBehaviour and ſeemly Deportmene, ee | ? 

YN | Together with a NewAcceſſion of many CuriousThings - 

and Murers, profitable ro the Female Sex, nor | 
publiſhed i in the former Editions, 
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The Fifth Edition, with Larze Idditions, 
Coareced and Anendcd. 4 
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| - The” PREFACE. 


N cor:ſederation that Variety ts mot taking, 

. eſpecially of ſuch t5ings as are highly nece(- 
ſary ;, I have thought it convenient, not only | 
for Delight, but for the Accompliſhment of *! 
the Female Sex, to jet forrh what mutt un- | 
doubtedly turn to their Advantage, and conſe- 
pens more than. Preface can expreſs, or a 
udden Conception bring forth 5 if Jeriouſly 
end deliberately conſidered, to, a degree. of Pra- 
exice ; for indeed without Indaiiry, tbe ſmalleſt 
Matter cannot be brought 10 verfectiun. Things 
. Natmral and Artificial owe their Original to 
Labour ani Induſtry; the firfl ta the imwuiſchls 
and inſenſivle Workmngs of \ ature ; ' the. {econ 
fro thas of +bo Ureature ; mT Without theſe could 


the World [ubfiſt. But tothe Subjcdt-matterc, - 2 
hn the following Treatiſe yum will find nat | 
only approved Rates, Inftruiti. ns and Direction: 
for particular Perſons, whoſe abi"ry and I iis 
may contribute in an extraordin:, y m.nner to the 
bigheft Acquirement, but ſuch as are '{ui:avle to 
all degrees and capacities 5; * ſueh as muſt con'ri- 
bute. to the Advancement of each Inditz;fugl 
Female, to a_ Station that may render hxcr ac- 
ceptable in tbe Eyes of rrreat on:s, © on. at leatt 
create her a good Repugs, and Pronueadnee Der 
happy, though moving mn a lowcy Splere, ill 
that we can term Accomplii'd a tqmnale 
Condutt, 1s bricfly to Pons in the fel}1wins 
d 


N, - 
2 i ages ) 


- The Preface. 


» Pazes.; Jigejted into fo eafie and plain a Me- 


thod, that it will, no doubt, .inſenſibly attraft 
. the dcfire cf the Reader to make an Eſſay; and 
That Eſſay being found both ' proftable ana de- 
tightful, will carry her ſurther in the*propreſs 
of Pleaſure and Advantage, till ſhe confeſſes 
the time aud coſt as well beſtowed, and becomes 
' "an Admoniſher rd others to make toe like Im- 
 provemem 5, nothing of this Natire being more 
exat? in directing the Female Sex in what is 
feemly and profiteble from Infancy to extremity 
of Age, and is a fit Companion upon all com- 
mendable occaſions, in whatſnever ſtate or con- 
' dition, even from the Lady tn the inferiour 
Servant Maid ; being a DireQory,' in which 
wothing "neceſſary for "the Accompliſhment and 
Wualification f the Sex is omitted, in Relation to 
Education , hreeding \, good Manners, courtly 
Deport ment, prudent Conduft, and Manage- 
ment of Aﬀairs, being the Quinteſſence of what<- 
. ever has been practiſed or publiſhed, and more 
perhaps than can probably be expeed in ſo ſmall 
a Rook. But thinking no Labour too much to 
advantage the fair Sex, I have travelled _—_ 
the World of Curioſities, to furniſh out this 
Cabinet of Rarities, in hopes it will find « 
kind Acceptance, and to turn to the Advantage 
of thoſe who rightly conſider it. In expectation 
of which, I remain, 
Ladies, &c. Yours to ſerve you, 
w_ Tobn Shirley. 
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of Rarities, &c. 


CHEAP 5 


Rules and Diretions for a Gentlewoman in the 
rt and Way of Alembicking, Diſtilling and 
making ſundry ſorts and kinds of Watcrs Phy- | 
fical, Chirurgical, uſeful on divers Occaſions. 


Lembicking and Dilſtilling are held 

by many to be learned, or taken 2 

by the Ancients from the Opera- * 

tion of the Sun in its effeQually Exhaling - 
the Sublunar Moiſture, and Rarifying the 
groſs and indigeſted Vapours in a more ſub- 
til Region; and indeed Diſtillations partici- 
pate of a Solar Vertue, as being by their pe- 
netrating Qualities, and inſenſible Opera» 7 
tions, more quick, ſubtil and enlivening. - 
A diſtilled Water, good to prevent the Danger 

Infefions Air, Plague, Peſtilence, &C. 

Take the Buds or green Husks of Wal- 
nuts, or the Leaves of that Tree a handful ; 
of Rhue the like quantity ,and as much Balm: 
bruiſe them, and add of Mugwort, Cclan- 
dine, Angelica, Agrimony, rimpernel and 
wild Dragons or Snap-dragons. each half a 
handful; bruiſe them as the former, and 
being put into an earthen Poe or Glaſs, 
pour on them a Gallon and a half of White 
A 4 or 


"8 Phfical and Cordial Waters. 


or Rheniſh-wine, and let them ſtand. four 
days, afterwards putting the Wine and the 
Herbs in an Alembick,draw off the Quinteſ- 
\ ſence: orit may be done; for want of Con- 
veniency, in a cold Srl. 
The famous Water, called Dr. Stevens's Water. 
Take a Gallon of Frexch Wine,of Cloves, 
Mace, Carraways, Coriander and Fennel- 
leeds, Galinga, Ginger, Cinamon, Grains, 
Nutmeg, Annifeed, of each a dram:_ to 
theſe add Camomil, Sage, Mint. Rue;-red 
Roſes, Pelicory of the Wall, wild Varjoram, 
wild Thyme, Lavender, Penny-royal, the 
Roots of Fennel, Parſley and Scewall, of 
each four ounces, 'and having-bruiſed then, 
put them into two quarts of Canary, and 
the like quantity. of - Ale 3 atid then having 
ſtood ſixteen hours, with often ſtirring, draw 
off che Quinteſſence, by Alembick over a 
ſofe fire. | 
This Water is a wonderful fortifier of Nature in 
al cyid Diſeaſes, preſerving Youth, comforting 
the Stomach, and is grven with ſucceſs to ſuch 
41 are afflicted with the Stone or Grawel. 


Cimmamon-water is proper 'y made thus, 
Take half a Pound of Cinnamon, bruiſe 
' ic and ſteep ir in a quart of White-wine, a 
quart of Roſe-water, and a pint of Muſca- 
del, twelve hours, with often ſtirring; and 

from 


Phyſicel aus Cordral Waters, &9 
# from this Alembick three pints, ' which will 
not be only pleaſant but tortifie Nature, anc 
reſtore loſt vigour. 10:38 

To make Roſemary-water. : 

\ Take the; Flowers . and Leaves of Rofe- 
mary in their prime, half a pound,.and four 
ounces of Elecampane-roots,'. 2a handtut:ot 
red Sage, three Qunces of Cloves, the fame 
quantity of Mace, and twelve ouncei:of 
Anniſceds: beat the Herbs together, and the 
Spices ſeparately, putting ito them four-Gal. 
lons of White-wine ; and after' ai Weeks 
}. ſtanding, diſtill chem over a gentle fire, © -. 

Spirit of Wie, how to makett. 

To diftill, or rathec .alembick Spirit of 
| Wine, is todraw off any Wine'you-rhink 
{ fir, over a gentle fire to what heighth you 
| pleaſe, by often rectifying itz and'tivvery 
| good, moderately taken, in cold Diſtempefs 
or to mix with Cordial Waters of 'a cooler 
Nature. | | F. 154 31175 

To make Treacle-water, good -in Sutfeits, 8£@. 

Take the Husks of- green Walnuts, four 
handfuls, of the Juyce of Rue, Cardus, Ma- 
rigolds and Balm, of each a pint; green 
Perafitis roots one pound, Angelica ant 
Mafterwort, of each half-a pound j*' the 
Leaves of Scordium-four handfuls ; old Ve- 
nice-Treacle and 'Mithridate, of cach eighe 
ounces ; ſix quartsof Canary; of Xapegar 
Ax boa thres 


Fo Phyſical -6ad Cordial Waters. 


a cloſe Veſlel, diſtill them in Sand, &c. 

A Cordial Mint-water tz made thus. 
- Take two; handfuls of Mint green, two 
-handtuls of Carduus, one. of Wormwood, 
'and ſoak them in new Milk ; being bruiſed, 


and after'three or four hours Infuſion, draw | 


off the water by way of :Diſtillation; arid 
-keep it cloſe ſtopped for your Uſe, it being 


excellent good in caſe of pains inthe Belly 


or Stomach. | 


An excellent Water for Sore Eyes, or to reftore | 


. the Sight. 


Take Smallage, Rue, Fennel; Vervein, | 


Agrimony,Scabious, Avens, Hounds-tongue, 


Eufrace, . Pimpernel and Sage, of each a {| 
. handful'; Roach- Alom half an ounce, Ho- 
ney a ſpoonful,diſſalved in Roſe: water: Di- * 
fitll chem in a cold Sr#[; and when you uſe | 


it, put in Alom and Honey, and Suffer it 
te diſſolve, waſhing your Mouth with it 
Evening and Morning. 
Hin excellent Water for the Canker. 
Take of the Bark of an Elder xree, Sor- 
rel and Sage, each ewo handfuls : Stamp 
them well, and ſtrain out the liquid part ; 


mingling it with double the Quantity of 


White- wine : and often with a. Feather di 
in it, waſh the Sore, &c. | 


A 


| three.quarts, and of Lime-juyce. one' quart : | 
which-being two days digeſted in a Bath in | 


| 
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Phyſical and Cordial Winters. 
A Water wery good for a Fiftula. 
Take a pint of White-wine, an.ounce of 
the juice of Sage, Borace in Powder, three 
penny weight,Camphire Powder the weight 
of a+ Groat : boil them - two hours..over a 
gentle fire, ſtrain-them. through a woollen- 
cloth, and being' cold, walh therewith the 
place grieved: | F 


An excellent Water to cleanſe any filthy Ulcer. 


Take of the Water of;Plancane, and that 


| of. red Roſes, each a, pint; the juices: of 


Houſleek, Nightſhade'and Plintane, of each 


{ a quarter of a Fint:: red:Roſes half a hand- 


ful, Myrtle, Cypteſs-nuts, of each half -an 
ounce; of the Rind of Pomegranate three ' 
drams, St. Fohn's Wort ha'f a handtul, 
Flowers of Molleyn half as much, Myrrh, 
Frankincenſe , each a' ſcruplei;» Honey of 
Roſes a poand and four ounces: | diſtil chem 
rogether,: and of the Water take a pint, 'and 
ditlolve it in fix ounces of Conferve of Ro- 
ſes, and one ounce of Syrup of dry Roſes, 
with twelve drops of the Oyl of Brimſtone, 
and walh the place pricved. Ie 


i An excellent 'Wfeter for:the Heats: and Ir fl im- 


mation of the . Eyes. ®. 3 

Take of Alogs Epatick,otine Sugar, Tur- 
ty-ſtone powdered, each an ounce ; of red - 
and white Roſe-water,each a pint : put them 
in a double Glaſs, and ſet them in Balneo 
Marie 


12 Phjſcaland Cordial Waters, + 

Marie five or fix days often ſhaking them, # 

and wich a feather _ init, waſh your} 
e 


Eyes as often as you ſee occaſion, as like- 
wiſe your Forehead and Temples. 
An excellent Water fora fore Lep, or for a 
Canker in any part or place. © 


Take of Woodbind- leaves , Ribworr, | 
Plantaine, Abinte, of each a handful clari- | 
fied ; Engliſh Honey three ſpoonfuls,Roach- 


Allum an ounce : put them into three quarts 


of Running water, and let them ſcethe ill * 


a third part be conſumed ; then ſtrain out 


' the liquid part, and keep it in a new glaz'd | 
Earthen pot for your uſe, waſhing the af- | 


fliged place with ic ewice a day. - 
A Watcy to turn back the Rheum that affiis 
the Eyes. 


Take of red Roſe-water- fix ounces, | 


\ White-wine and: Eye-bright-water, of each 
the like quantity, Lapis Tuttie three ſcru- 
les, Aloes Epatick the like quantity, fine 
Naa twopounzes ; put. them into a Glaſs 
with a narrow neck , and ſet them in the 

Sun for the ſpace. of thirty da s, ſhaking 
-rhem twice a bs , 'and then wich the liquid 
part waſh che Eye-lids, Temple ., Forehead, 
and the Nape of the Neck. 


An 
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Phyſical\and Cordal Wattr2,.. 13 


An excellent. Water to cool the Liver and Heart-; 
as alſo incaſe of « Feuir, Sarfeit, or ll Di- 

ef 1098, 

Ye ewo handfuls of Wood-forrel, the 
like of Barberry leaves, half a dozen Plantane- 
roots, . Waſhed and ſliced, two ounces of 
Mellon-ſeed, of Comfry ahd Borage-flow- 
ers, each an ounce, ſteep them in a Gallon 
| of fair water well ſweetned with Sugar-can- 
- dy, anddiſtil them, giving the party grieved 
ewo ounces of the water, with an ounce of 
the Syrup of Citron or Lemon. 

An excellent Water for any internal Bruiſe, 

Take two handful of Scabious flowers, of 
Penny-royal, Camomil, Smallage, and Bay- 
{ leaves, zach a handful; Myrrh pulverized, 
7 half an ounce, Harts-horn two ounces, and 
two quarts of Malaga-wine : bruiſe the 
Hetbs, &c. in the Wine, and then diſtil 
I them all together, and letthe Party drink two 

ounce; of the water Morning and Evening. 
An excellent Water for the: Stone, to proweke 

Urine, and prevent Stoppage, &C. 

Take two quarts of new Milk, Saxifrage, ' 
Parſley; Pellitory of the Wall,, Mather of 
Time, green Sage, Radith- roots ſliced , of 
each a handful: ſteep the Herbs and Roots 


over Night in the Milk, and diſti} them the 
next Morning ; which done, mingle fix ſpoon- 
fuls of che water, with as much V 


hite-wine; 
into 


| '74 "Phyſiglund Cordial Waters. 
 hto which'grating a third part of a roaſted | 
Nutmeg, drink it off ;-and fo continue to do | 
divers times, and you will find extraordina- 
Ty benefit thereby. / i 907 Gs 
- ©. Poppy-watty, bow to make 'it. ''® © 
- Take two poyndofred Po py-leaves, half | 
an ounce of 'bruiſed Cloves, and the' like | 
quantity of ſliced 'Nutmeg: fieep theſe in a 
; . quart of Canary, and after two hours ſtand- } ; 
|. ing, put them into your Still, and draw off 
"© water over a gentle fire: ae ah 
Cordial Anpelica-water is made thus. 


Take of Carduus Benedittus a handful well = 
©. dried, of Angelica-ropts three ounces, . of - 


Nutmeg , Cinnamon, and Ginger, each an fſ , 
ounce, of Myrrh half an ounce, and: one w 
dram-and a. half of Saffron, of Cardamums, 
Cubebs, Galingal , and Pepper, of each aff . 
quarter of an ounce; bruiſe them and ſteep hy 
them in two quarts of Canary, and draw {| ** 
- -» them off ina common Srlll. 


| Aqua mirabilis is made ths. | 

TAke three pints of Whice-wine, of the Fip 
' Juice of -Celendine' and. Agua wiie, eachaf .cle 
pint; 'Cardamer, and the Flowers ofiMe-f q-- 
tifort, a dram of cach ; of Cubebs,: Galingal, oy 
Cloves, Mace and Ginger, of each a dram:J mc 
' bruiſe. them [and pur: them: to the: Liquor, dg 
where ſoaking all night, the next — | 
THE el 


Artificial Wines and other Liquors, 5 

F ſet them on-a Still in'a glaſs Alembick, and 
draw off the Quinteſcence. 

T he'Water prevents the PutrefatFion of the Blood 

is good in caſe of the fwelling of the Lungs, 

removes the Heatt-burn aud purgeth Flegm and 

i Melancholy, 8&0. >the - if 


CHAP. I 


Inftruct10ns for a Gentlewoman how to make arti- | 
ficial Wines, end other pleaſant Liquors. 


A® there are many pleaſant Liquors made 
rather Artificial 'than Natural , fo it 
will not be amiſs to ſay ſomething of them, 
which for variety may not prove pleaſant on- 
ly, but profitable, and are very commenda- 
ble to be kept in the Houſe for the Enter- 
tainment of Friends and Strangers; who be- 
ing perhaps rarely uſed to'fuch, will ſet a va- 
tue on them above any other. But to tlie 
purpoſe : | 
To make Cherry-Wine. 

Stone Your Cherries before they are too 
el ripe, preſs them in a Prefs, or through a 
aſl -clean- cloath, and let the Juice ſettle, then 
2-8 draw it off, and bottle it up with balf-an 
| ounce of Loat: Sugar and a piece of Cinna- 
:4 mon in each Botctſe, and tying the Cork 
;j| down, let it ſtand ſix weeks; and then being 
opened, it will drink pleaſant and brisk. 


Hypo= 
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xs6 Artifiesat Wines and other Liquors, 

L> . -  Hypocras is made thus: ' 1 

Take a Gallon of White and Rheniſh wine, |} 
and put tozit two pound of Loaf-Sugar, Cin- 
namon, Mace, Pepper, Grains, Galingal and 
Claves; of each a'quarter of an ounce ; brui- 
ſing the Spices, and putting them into the 
Wine, in which they having been cloſe co- | 
 vered for the ſpace of ten days, draw offthe $ 
Wine, and renew it with other Wine, andan. 
addition of Sugar : and fo you may do three 
or four times, but the firſt 1s the beſt; nor is } 
there a plealanter Liquor imaginable. | 

To'make Wormwood-wine. 

_ Take a Gallon,or what quantity you think 
fit, of the. ſmalleſt White-wine., put into ic 
the peel of two Lemons, half an ounce of 
Mace, and a quarteri'of an ounce of Cinna- 
mon, adding a pound of white Sugar to 
each Gallon, and ſtop them up cloſe; in a. 
Veſſel, and afcer they have ſtood fix days you 
may draw off the Wine, and put ic up in 

Bottles. 

' _  Rasberry, Strawberry , or Curran-wine, 
may be made as that of Cherries, but the Ji 
Liquor being boiled up with the Sugar be- 
fore the- Spices are put in, will keep the 
longeſt. An excellent Liquor may be like- 
wiſe drawn from Plumbs, of plealant taſte, 
diſſolving in ſome of ths Liquor hot two or ||: 
three ſpoonfuls of New-Ale Yelt to make - 
| WOT 


Artificial Wines and other Liquors. 17 © 
Fork, andakerwards keep it in a cool place, 
Fhat it may carife the betcer. ; 
Goosberry: wine is. made the ſame way, 
dnly adding ſome blades of Mace; and ſlices, 
ff Ginger : As for the Wine of Engliſh 
rapes, only rarifie it with fine white Sugare 
Tandy-beaten into powder. And ſince there 
Kre other pleaſant Liquors beſides theſe, TI 
Fhink ir not improper to ſay ſomething of 
&hoſe chat are moſt in requeſt. | 
/ To make the be#t ſort of Mead. 
* Take a quart of Spring-water, and three 
quarts of {inall Beer, 'as clear as may be ; add 
o them a pound and a half of clarified Ho- 
ney, two ounces of the diſtitied -Water of 
weet Marjoram', three or tour - ſprigs of 
Roſemary and Bays : boil them together on 
& gentle fire, ever ſcaumming off what riſes 
$0 the top, and then pur it into a Veſſel to 
purge, fix days after which bottle ic up for 
our uſe. | 
Cock Ale is thuts made. | 
Take a young Cock, and having ſton'd 
tour pound of Raiſins of the Sun, boil them 
and him in fair water, and then ſlice four 
Nutmeegs, adding to them an ounce of Mace, _ * 
and half a pound of Dates : beat them well, 
and put them into two quarts of Canary; | 
and having added to them the boiled Liquor, 
in which the Cock muſt be boiled in a man- 
ner 


28 Artificial Wines and other Liquors. 
[ner to0--pieces: :{train the Liquor, and prel! 
what is folid ; .and after your Ale has dong 
working, pour it'in, aod ſtop irdown cloſe ;, 
£wo quarts4s fufficient for'a-Barre};z: then bot 
ol up;-and/in' a Month 'it will be; fic ti 
.GINNX: 402 , 1 | 


To.make Rack, an Indian Liquor. 
' Take a:quart of, water, a pint of Brand 
2 pint of Canary ;,:add;half an ounce of be: 
ten Ginger, and the like quantity of Cinn: 
mon, the Juice - of four Lemons,. and tw 
ounces of Roſe-water, with half a pound ofes 
fine Loaf Sugar; put-into it a hot Toaſt, ſoil 
_—_ well ſtirred, it is the Prince of Liquor 
» Chocolate 1s {made with Chocolate,, Milkf 
Eggs, White-wine, Roſe-water, and Mac; 
or Cinnamon, which the. Party fancies, they 
being all boiled together over a gentle fire 
two- 0unges of Chocolate, eight Eggs, half 
pound of Sugar, a pint of White-wine, an 
ounce of Mace or Cinainon, and half a 
pound of Sugar anſwering in this caſe a Gal 
don of Milk. | pin 
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.  Cordial and Phyſical Syrups. 19 

> rs 
le r#Fructions for a Gentlewomen in preparing and 
making Phyſical and Cordial Syrups , pheaſant 


'Y and profitable on ſundry occaſions, &C. 


To make Syrup of Clove-Gilliflowers. 
Ake the red -part of the Flowers, fepa- 
rated from 'the white, to the quantity 
df half a peck; let them ſoak' a night in 
VSpring-water, then boil them, -and add- to 
OFhem a Gallon of Water wherein they were 
Soiled, and into which, after boiling, they 
Fave been ſtrongly prefled , twelve pound 
Sf white Sugar, and half a pint of Roſe- 
water, then boil up the Liquor with the Si- 
Jar into the thickneſs of a Syrup, and keep 
't for your uſe. Some: there are that make 
t without fire, but in my opinion. this way 
1uſt be the beſt for keeping. 

To make Syrup of V lets. 

Take the Flowers of the blue Violets clip- 

ping off the whites, and to a pound of them 

dd a'quart of boiling- water, and four yound 

df white Sugar; ſtirring them together, and 

ſtopping them clole in an earthen Veſſel tour 
days; then {train them, prefling out the li- 

quid part, which being moderately heated 

0n a gentle hre, will thicken into a Syrup. 


| 
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20 Cordial and Phyſical Syrups. 
To make Syrup of Wormwood. 87 @. 
Take Roman Wormwood (the Leaves on}! 
; Iy) half a pound ; Leaves of red Roſes, thy TP 
Flowers two ounces, Indian- ſpike three dramgge! 
of the beſt White wine, a quart, and the likg"® 
quantity of the Juyce of Quinces ; or fopon 
want of it, Syder ; bruiſe and infuſe chenFeW 
forthe Space of ewenty ſix hours ; then boiY eJ 
-ling them till che liquid par 1s half conſumed d l 
fſtrain:out the remainder, and aiding twaffffic 
pounds of.Sugar;, boil it-up into.a Syrup. ' ch 
To make Syrup of Lemons h 

Take a Gallon of the Juyce of found LefI T: 
mons ſtrain ic and ler it claritie, and boil ole 
up. wich, ſix ;or ſeven pounds of fine Sugar pd 
till jt be: of-the thickneſs of a Syrup, and} fs 
$wcet enough for your purpoſe... eſh 
An excellent Syrup to preſerve the Lungs, and 
for the Aft bma. | | 

Take of Nettle-water and Coltsfoot waterf 
each a pint, Anniſeed, and Liquoriſh pow- 
der, of each two handfuls, Raiſins of the Sunil 
one/handtul, fliced Figs, number four : boil 
them togther till a fourth part be conſumed, 
ſtrain the liquid part, and make it up into a 
Syrup, with a pound of white Sugar- candy | 
bruiſed into Powder, and take ewo ſpoontuls Fs 
af it each morning faſting. FJ” 
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: Cordial and Phyſical Syrups. 21 
#n excellent Syrup to open Ob/t rations,” and help 
1; the 7 fac of Breath. | 
i; Take Hyſop of the firſt Years Growth.and 
Wenny royal. of each a handtul; ſtamp them, 
@d ſtrain out the Juice, and add of Engliſh 
loney the like proportion :/ heat them in 2 
Bewter-diſh over a Chafing-diſh of Coals till. 
the Juice and Honey be well incorporated, . 
31d making it continually treſh, let the party: 
&fited take early each morning and' late 
Bach night two ſpoonfuls. | 
To make Syrvp of Roſes by Infuſim. 
$ Take of the Water of Infuſion: of white 
Af oſes five pounds clarified _— four pounds, 
1d boil them with a gentle fire to the chick-. 
eſs of a Syrup, then ſoak two pounds of 
eſh whice koſes in ſix pound” of warm 
ater, ſuffering-them to ſtand for the ſpace 
' ewelve hours' clofe covered, then wring' 
em out and put in other* freſh Roſes, and 
continue to do till the: Warer has the per- 
& ſcent of the Roſes, and then the Water 
ficeing for the Sugar to be diſlulved in, and 
d as aforeſaid. 
This Syrup draweth from the Entrails thin 
ler, and wateriſh bumonrs, and is therefore fit-' 
p to be taken moderately by Children, aged Pey- 
;, and ſuch cs are affiitied with the ſuperabun- 
Aqvce of exther Choler © oy. Flegon. 
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| 22 Cordial and Phyſical Syraps. * 


How to make Catholicum Maus. $0 
Take of the four great cold ſeeds cleanſcdgn 
and of white-Poppy ſeeds,cach a dram, Gumpf 
dragant three drams, red Roſes, yellow; Sanflc 
ders; Citroh and Cinamon each two dramgvi 
Ginger one dram, of the beſt and choice 
Rhubarb and Diacridum each half an ouncc 
Aparick, Turbith, of each two drams, whit 
Sugar diſſolyed.jn Roſe-water, wherein tw 
ounces of Senna. have been concoRed, o 
pound : make them into Tables of three fcruſna: 
ples, and let one Table be-the-doſe.. '' J'S 

It gathers bumours from all parts of the Body: 
and expills them without moleſting beal:h, or imOl 
| pairing of the Strength, but rather fortifyinfſtar 
Nature, &C. 7 | It 

Syrup of Radiſh, . how to make it. © he 

Take-of the' roots. of Garden and wild Re: 
diſhes;-of each an ounce ; of Saxifrage, Kneff 
holm, Borage, Sea- holly, Pettywhin, O-Camſ#isS 
mack, or Ground 'furz, Parſley, Fennel, eac$yri 
half an ounce, the [.caves. of Betony, Pimjucc 
pernel, wild Thyme, Tendercrop, of Netclegeri 
Creſles, Sainphire, Venus-hair, of each $fol 
handful : che fruit of Sleepy Nighthhade an 
Jubebs; of each ewenty : che ſced of Baſfſ T* 
Bur, Parſley of Macedonia, Carraways SeſeiF01l 
yellow Carrots, Grommel, Park of Bay trdvice 
Root, of each a ſcruple ; Kaiſins ftoned, LY* Þ 
co:ice of each a d.an: boil them in teffou t 
poung® | 
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Sounds of Water till four of them be conſu- 
died, then ſtrain it, - and with, four pounds 
$f Sugar, and half the quantity of clarified 
Floney, make the liquid part. into a Syrup 
Syver a gentle fire, adding an ounce'of beaten. 
{Linamon, and half the quantity of grated 
Nutmeg. 2088 £2261 
ih This being taker at convenient times, expelethi 
v@ravel and Stone, and ſcoureth the Kidneys, if 
n& be mixed with otber lenitive and' { couring 
ufpratrers 3 and alſo provokes Urine. 12 1b 
Syrup of Vinegar compound, bow to make it. 
4 - Take. of the: beſt; Wine-vinegar a Gallon, 
pol it,and take off the ſcum that ariſes ; then 
inftamp Endive, Maiden-hair and W.ogdsforrel, 
ich Barberries, or green Grapes: preſs out 
he Liquor, and put it into the V:inegar, to. 
Me quancity -of a quart; boil cheny up till a 
eFourth'pavt be canſumed, then add fx, pounds 
Fi Sugar; or!{o much as-will; make it inte a} 
Syrup, and give two ſpoonfals at a.time with 
miucceſs,: in caſe of any hot diſtemper or: fe-' 
Ferith diſorder of the Pody, or to expell all 
groſs flegmatick Humours, | 
mM Syrup of Barberries is made thus. ; +. 
aff-Take your Barberries, pick*d from the flalks,; 
oil themco a pulp, then ſtrain and rarifieths; 
Juice, then boil it up, being ſix pounds, with; 
Fx pounds of fine. Sugar- into a Syrup: or if 
Jou find that it will not thicken it ſuthciently, 
gou may add more, | To 
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| To make Syrup of Cowſlips. 
Ml Take a gallon of the diſtilled ſimple Water } 
| of Cowſlips, and put into it half a peck of 
the flowers clean picked; the yeilow parc on. 1 
ly; boil them up with che Water, and addy a 
eo the liquid 'part, after it is ſtrained from i: 
them, ſix pound of Sugar, heating it overſ © 
the fire till it become a Syrup | 
To make Syrup of Maiden-bair. | 
Take the Herb ſo called to the quantity of 
ſix ounces, ſhred it alittle, and add of Lico-J R 
rice powder two ounces and an half, ſteep]! ol 
| them ewenty four hours in three quarts andf } 
/ a Pint of hot water : add five pounds of finef 0: 
Sugar'to the Liquor, after ir is boiled andy w 
conſumed a third part, and ſet it again onf 2c 
the fire-till it become a Syrup. = , 
To make Syrup of Licorice. 
Take of the Root | .icorice newly drawn 

from the ground, ewo ounces, ſcrape it in cc 

to Fowder of Coltsfoot , four ounces, off it 
Maiden-bair and Hyſop, each half an ounce; ti 
infuſe chem twenty four hours in three quarty po 
of Water, then boil them till a half part bai 
conſumed : which done, ſtrain out the regtw: 
mainder, and with a pound of cla iticd He 

, ney, and the like quanticy of Loaf-ſugar, boi _ 
' It up into a Syrup. Da 
A To make Syrup of Citron-Peels. _ ne 
| Take of the Peel of yellow Cit;on a poundſÞ- « 
| | "8 


Cordial zna Phyſica! Swr:-ps. 25 
of the Berrics or Juice of the Berries of. 
| Cherms a dram; ſteep them a night in 
'K Spring water to the quantity of two quarts, 
-J rien boil them till a half part be conſumed, 
dy and taking off the ſcum, ſtrain ic, then boil 
nf it up to a Syrup, with two pound and a halt 
x4 of Sugar. | 
To make Syrup of Harts- hern , or rather 
flirts tyroue. 
Take of the 1ic.b cailed HZ: :0r9ue the 
Roots of both ſorts, of Bugiofs, Pulvpediun 
fof the Oak, Þa:tk of C APCr-TOO(S, Tamar:s, 
L _ MI: deg. hair , Baum . of each tw: 
I ounces: boil them in fie quares of Spring 
J water 1] a fifth part be confumed; to whic!, 
F 2dd lour Pomds of fine Sugar, and boil ic 
g up tO A Syrup. 


| To wake the Sjrud of ri, CCS | 
vol Take three quarts-of the Juice of f Qin i 
nf] ces, let it be, weil ferted and clatitied , boil | 
off it over a gClitle lire, ti] hait be ot ncd, | 
ef then add three pints of Red- "_ with four ©] 
rt pounds of white Sugar,; and : 1 and d | 


A halt of Cinamon, and of of and 4 Gin 
regewo {crupies, and bolt them up io a Syrup. 
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Tc To make SF; Pp of wh p 
oft Take a handful of the ifc;l fo called, Ficzs, 
Dat [eS, an d Raiſins, oO! each. aft onnicc:) |! 
them 1n three Pp: nts of Wator til a th INTE+ 
ndjjÞ: conſumed, {train and carific he nh | 
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| 26 Cordill and Phyſical Syrnps. 
| derwith the Whites of two Eggs, adding two #5 
pound of fine Sugar, and ſo make it up into 
|# . a Syrup, and it will continue good a twelve. | 
month. OOTY : 
* To make an excellent Syrup for a Cough or Cold, | 
or to reftore decaying Lungs. 2 
Take two quarts of Spring-water, put into | 
It an ounce of Sydrack, half an ounce of 
Maiden hair, two ounces of Elicampane- | 
roots ſliced : boil them in an earthen Veſlel 
till half be conſumed, add more to the liquid 


part, ſtrained off two pound of Sugar, and}. 


' boil it up into a Syrup ; two ſpoonfuls of | 
which, take Morning and Evening, being a | 
wonderful Reſtorative. | 

To make Syrup of Elder, now greatly in ufe. 

Take the Elder- berries ireſh, when they 
are full ripe, ſtrain out the Juice, boil it till 
a. third parc be conſumed ; ſcum it clean, and 
. add to a gallon an' ounce of Mace and fix 
pound of Sugar, boiling it up to a Syrup. 

To make Syrup of Roſes. 

Take a gallon of fair water, and aquart of 
Whirte- wine, put into them when they boil, 
a peck of red Roſes picket, and let them boil 
ll chey appear white : then pref(s them, and 
put them into the liquid part, and boil 1t of- 
ten, adding the Whites of two Eggs well 
beaten, and a pound of Sugar to each pint 
of Iiquor; and when you tind it ſuthiciently 
thick, 


—W ordial and Phyſical Syrups. 
7 thick, preſerve it in Glaſſes or Earthen Vel- 
' 4 els cloſe ſtopped for your uſe. 
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To make Syrnp of Vinegar. 
Take of the roots of Smallage, Fennel, 


Endive, of either three ounces ; of the leaves * 

of Anniſeed , Smallage , Fennel , Endive, 

half an ounce of each : boil them gently in 
| 


three quarts of Spring- water till half be con- 
ſumed, then ſtrain and clarifte it with three 
pound of Sugar, and add a quart of White- 
wine Vinegar, and boil ir up to a Syrup. 
| To make Syrup of Saffron. * 

Take a pint of Endive-water, two ounces 


q of Saffron finely beaten, ſteeping it in the 


Water for the ſpace of two days z at the end 


8 of which ſtrain out the Saffron, 4nd with a 


pound of Sugar boil it up toa Syrup. 
To make Syrup of Mint. 

Take the Juice of rips Quinces, and of 
Pomegranates of cach a pint and a half: 
dried Mint half a pound, and of the Leaves 
of red Roſes two ounces; let them ſteep a 
day and a night in the Liquor : boil it then 
till half is conſumed, and add fer pound of 
Sugar to make it into'a Syrup. 
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[if Tsſtructions for a Gentlewoman in Preſerving and 


Conſerving Fruits, Flowers, Roats, and what 


- Bile 1s uſeful on ſundry occaſions fur ſetting .out 


Banquets, &C, 
To Preterve Mulberrics. 
Train two quarts of the Juice of Mu'ber- 
rics, and add to it a pound and a half of 


Sugar ; boil them together over a gentle fire, 


till they become in a manner a Syrup, rhen 
put it into three quarts of Mulberries not 
over ripe ; and after they have had one bbil, 
take them off, - and put” them together, with 
the Liquor into an Earthen Veſl:1, ſtopthem 
cloſe, and keep them tor your uſe. 
To Preſerve Gooberries 
Take them betore they be over pipe, cut 
off their {talks'and tops ; and if you have lei- 


fure, ſtone them, thenTaying in/an carthen. | 


Veſſel a Layer of Sugar, lay upon it a Layer 
of Goosberries ; and ſo. do between every 
T ay, till your Veſſel be alno{t fall : then add 
about a pint of Water to ſix pound of Goos- 
berries; and the Goosherries having betore 
been fſca'ded, fer chein in this manner over 
a gentle hire, and let the Sugar meit ; when 


[| being boiled up y ou may ſtopthem up, and 


\ 4 


reſerve them for your uſe. 
To 
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5 a ſmall quantity 'of fair Water or White- 


| well coloucd, at what time take them cff, 


Preſerving, Conſerving, &c. 29 
To Preſerve Cherries. | 

Take your Cherries- when chey are in 
their prime, and fratterin; ; ſom? Sugar ad 
Roſe-water at the bottom of your Preſer- 
ving-pan, put-them in by degr2es, fi:]] caſt- 
ing in your Sugar, remembring you put ai 
equal weight ot either ; and being ſr on a 
quick fire, you may add a pint of White» 
wine, if you would have them plump : and 
when you find the Syrur boi?”d up futhcienc- 
ly, take them off, and our- them into J'Our 
Gally-pots for uſe. 

To Preſerve Apricocks. 

Obſerve when they are moderately ripe 
to pare and ſtone them, laying them a nighr 
in your Preferving-pan amongſt Sugar, it 
being laid in T ays, and in the Mo:ning pur” 


"x 


wine, and fet them on Emb: rh and by in- 
creaſing.a gentle fire, melt the Sugar; when 
being a little ſcalded, take them off, and 
letting them cool ; ſer them on Again, and 
boil them up oily till they are ter:der and = 


and when they are cool put them up in Glaf: 
ſes or Pot; for your Uſe. 
(7 priſerwe e green Waluits, 

Obſerve to gather them on a dry day, be. 
fore they have any hard ſhell, and boil them 
in fair water till they loſe their Victernels 3 
B- 2 then 


' 3o Preſerving, Copferving, &c; 


then put them into cold water, and peel off F 


cheir Rind, and lay them in your Preſerving- 
 .pan, with layings of Sugar to the weight of 


the Nuts, and as much water as will wet it, 4 
{o boil them up over a gentle fire z and again: | 


being cocl, do it a ſecond time, and put them 


vp tor your Uſe. This way Nutmeg+, with. } 


their green Husks are Preſerved. 
| To preſerve green Pippins. C 
Obſerve to take them e'er they are too 


ripe, chuſing the greeneſt, pare them and | 


boil in water till they are exceeding ſoft, | 


then take out the Cores, and mingle the pulp | 
-with the water, ten Pippins and ewo pound | 
of Sugar, being ſufficient to boil up a Pottle | 


& water; and when it is boiled to a thick- 


neſs, put in the Pippins you intend to Pres | 


{:rve, and let them boil cill-t1ey. contract a 
' greener Colour than Natural; - And in this 
mannei you may preſerve Plumbs, Peaches, 
Quinces, or any thing of that kind that you 
are delirous to have green and pleaſant. 

To preſerve Barberries. 

Obſerve that you chuſe the faireſt Bunches, 
gathered in a dry day, and boil ſeveral Bun- 
. Ches in a Pottle of Claret till they are ſott: 

ftrain them, then add ſix pound of Sugar 
and 2 quart of water; boil them up to a Sy- 
rup,and put your Barberries {calded into the 

Liquor, and they will keepthe Year round. 
To 
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Preſerving, Conſerving, &c, 3J'* 
To preſerve Pears. | 
- 4 Obferve that you gather thoſe that are 
f 5 ſ-und, not over ripe, and laying at the bot- 
., | tom of anearchen Pot or Pan, a laying of 
2 |} Vine leaves, lay another laying of Pears up- 
2 & on them, and lo do till the Pot it full : then 
1 } to a pound of Pears add half a pound of Su- 
| gar, and as much fair Water as will diſſolve 
It over a gentle fire; where ſuffer them to 
boil till they are ſomewhat ſoft, and then ſet 
them by for your ul. 
= [ To preſerve Black Cherries, | 
op | Pluck off the {talks of about a pound, and & 
d & boi! them in Sugar and fair Water, cill they } 
e | become a pulp, then put in your other Cher- 
. J ries with ſtalks, remembring to put half a 
» | pound of Sugar to every pound of Cherries ; 
a | when finding the Sugar to be boiled up to 
s | that chickneſ$that ic will rope, take them off 
and. ſet, them by, uſing them as you ſee con- 
1 venrentc. - 
To preſexv? Eringo-yoots. 
| Takeof cheRoots that are fair and knotty | 
two pound, Wajh and cleanſe them, then boil | 
- | tiem over a gentle hire very tender, after that © * 
- | peel off their out-moſt Rind, but beware of 
r | breaking them : after they have lain a while 
- F in cold Warer; put them into your Sugar 
e | boiled up to a Syrup,allowing to each pound 
of Sugar three quarters of a pound of Roots z 
D-4. which 
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which boiling a ſhore time over a gentle fire: 
you may fot them to'cool, and then put then 
up tor your uſe. j 
To Comlerve or keep any ſert of Flowers, as Ro» þ 
ſes, Violets, Cowſlips, Gilliflowers, 8c. 
Take your Flowers well blown and clean | 
picked,” bruifs them very ſmall in a Mortar, | 
With iree times the weight of Sugar ; aftcr | 


, Which take them out. and put them: 1nto-a 


Pipkin ; and having thorowly heated them 
over the .fire, pur the Conſerve. vp ih Gally» 


"pots for 3 our ule, 


To conſerve Strawberrics, 

Strain them, being firit holed in fair wa- 
ter and boil the pulp in White-wine and Su- 
par as 1m1ch as 1s convenient to. make them 
tiff, &c. And thus you may conſerve any 
fort of Fruit, the Kiſerence not being: great 


* between this and making Fruit, Paſte; 6f 


which lihall ſpeak hereafter. 
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; Inftructions for a Gantlewoman in Candyins 


Fruits, Flowers, Roots, 8c. As alſo in dry” 
ing Fruits, and other things neceſſ1ry to þ* 
obſerved, after the exaTeſt and neweſt Mod® 
and Method, &C.- 


To candy Ginger. , 4 

T Ake the faireſt pieces, pare off the Rind, 
and lay them in Water twenty four 
hours ; and having boiled double refined Su- - 
gar to the height of Sugar again ; when it 
begins to:be cald,' put 'in your Ginger and 
{tir ir till it is hard to the Pan; when taking ' 
out piece by piece, lay it by the Fire, and 
afterwards put it into a warm Pot, and tye-: 
it:op cloſe, and the Candy will be firm. 

.* To candy Orange-peel, 

Take Peels of the beſt Sevil Oranges, the * 
Meat being taken out, and put them intox 
Water and Sugar boiling-hot 4 where being 
well ſoftned, boil Roſe water and Sugar up ' 
to a height; till ic becomes Sugar again ; then 
draw: youf*Peels through: it, and dry them 
in an-Qyen or Stoye,- or betore the Fire. - 
E To candy Cherries. | 

Take thembc fore they are full ripe, {tone 
them, and, having boiled your fine Sugar to 
2 height, -pqur ic on them pently, moving + 

BD: CC, 


34 Ciandying and Drying' Fruits,&c. 
them, and ſo let them ſtand ti!l almoſt cold, * 
and then taken out and dried by the Fire,e*c. . 4 
To candy Elicampane-root, l 
Take them from the Syrup ta which they # 
have been Preſerved, and dry them wich a | 
| cloth; and for every pound of Roots take a: | 
pound and three quarters of Sugar : boil itto | 
a height, and: dip your Roots into it when 

hot, and they. will take it well. | 
To candy Barberries. | 
You muſt take them out of the Preſerve;. | 
and waſh off the Syrup in warm water, then: | 
fift fine Sugar on them, and put them into an | 
Oven or Stove to dry, ftirring- or moving | 
them the mean while, and caſting more Su- 

gar upon them till they are dry. 

To eandy Grapes. 

You muſt take them after they are Prefer- 
ved; and uſe them as the former. 

To candy Eringo-roots. 
Take the Roots pared and beilgd to a con-. 
venient. ſoftneſs, and to each pound add 
two pound of fine Sugar, clarihte it with the 
whites of Eggs that ic may be tranſparent. 
and being boiled to a height., dip in your 
Roots two or three at once, and afterwards. 
dry them in an Oven or Stove for your uſe, 
And in thisfafhion you may candy'any thing; 
as to Fruit or Roots, to which candying is 
proper. And as for Flowers, which that 
way 
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way are pleaſant and ornamental, you can- 
dy them after: the following 'manner with 
their ſtalks ang leaves ;-&c. - 
y Take your various ſorts of Flowers, cut 
2 | the ſtalks, if they are extraordinary long, 
a | fomewhat ſhorter : and having added abour 
yl 
n 


eight ſpoonfuls of Roſe-water to a pound of 
white Sugar, boil it to a clearneſs; and: as it 
begins to grow ſtiff and coo), dip your Flow- 
ers into it; and taking them our' preſently, 
e: | lay themone by-one in a'Sieve, and HoldFir 
n | over'a: Chafing:diſh of Coals'an&they will 
n | dry and harden. | 11159 

og | - To dry Plambs, Peart, Apples, Grapes, o the like. 

bo | You muſt firſt Preſerve them,' then waſh« 
or wipe thei ; after. which-fet 'them” vpon 
Tin Plates in a Stove, or for want of it an 
Oven, not too hot, and turn them as you ſee” ; 
occaſion ; obſerving ever to let them. have. 
rheir Stalks on 2 413 32 . 2140, Age 
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Is fructions for a Gentltwoman' in making - of | 
1» Marmalade, Paſte 'of '' Bruit, [Artificial Bruit, | a 
ii Fellies of 'Pruit,. Oviddanies, Fruit-rake), Ho- 
'! -mey, conferye- for: Tarts, Maccaroohs, Compits | 
.. and Confettions, 'after ſundry forms and man-- | 
$1. WEN S. » | tp o 4 ts 
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'. 1 ''> To make Marmalade of Qranges. 

Are your Otanges as:thin as may. be, and 
Tet *em boil. till chey.are ſoft incwwo or 
three Waters, then take double the number 
of good Pippins ;. divide them. and take a- 
| . way the Core ; boil. them to Pap: withour 
| loſing their colous :. ſtrain the Pulp, and put 
[} a pound of Sugar-to every. pint ;. then take 
| | --out the Pulp of the Oranges, and cut the 
pcel, ,and boil irgillic-is very ſoft.: bruiſe ic in 
the Juice of three Lemons, and boil it up.to 
a thickneſs wich your Apple pap, and half a 
} pint of Roſe-water. 
| To make Pate of Cherries. 

_ - Þoilthe Cherries till they come to be very 
foft, and ſtrain the pulp through a fine Sieve, 

{EL and add a pound of Sugar to a pint : ſtiffen 

LE ic with Apple-pap, and boil icupto a height, 

| then ſpread ic upon Plates and dry it. 

To make Marmalade of Grapes. 

"Take the ripeſt Grapes, gathered in a dry 

| day p 


| 


: [ » 
: 
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day, ſpread them upon - a Table where the : 


4 Air and the Suri may come -at them';] after - 
which; 


take from them the ſtzlks-and ſeeds, . 
bailing theeSusk and Pulp,' or Juice in a Pan, 

dren icumming; Whilſt it is reduced to - 
a third part, and then let the heat be-gentle; , 
and” when you find it thickaed;, ftrain it : 


{ through-a Sieve; and boiling it once more, -. 


add- a ſmall quantity- of fine- Sugar, or the : 
Powder of white Sugar-candy, andfo put it 


| up in Pots covered with Paper for-your uſe. 


\'To make Honey of Milberries, | 

Take the Juice of- the 'blagk-Mulberries,”, 
and add to a pound and an half of their Juice - 
two pound of clarified Honey; and boil them - 
up with often ſcumming till a third part be } 
conſumed. | 

To make Felly of Quinces, Carrants or Goofs 

er ries, 

Take: the Fruit,: and preſs out the Juice,. . 
clarifie it, and add to each quart a pound of 
Sugar clarified and boiled- up-to a' Candy - 
height, then boil them together till a third 
part be conſumed ; then add a pint of White- 
wine wherein an ounce of Cherry-tree or 
Plumb-tree Gum +has been dfffolved, and'it 
will make it a perfect Jelly. 

To make Lemon Cakes, or Cakes of Lemons. 

Take fine Sugar - half. a' pound, to two 
ounces of the Juice of- Lemons, and the like 
| quantity 


38 The Art of Confetlioning: 
_ Into Coffins, &e. being cold, andaoyer em 


| | * ing toa helghtin the mean time az much Su: | 


. On,'it. by ſuddenly turning will be hollow : 


, Ties, of each a quart z cut into it about a do- 


quantity of Roſe water ; boil them up till B 
they become Sugar again, then -grate into it 
the Rind of hard Lemons; and having well | 
incorporated them, put them.up for yo 4 


with Papers. 
To make Artificial Oranges and Lenons. 

Take Moulds of Alabaſter, made in three | 
pieces, bind two of theny together, and let 


them lie in the water an hour or two ; boil- 


gar as will fill them: the which being pou- 
red into the. Mould, and the lid put quickly 


And ſo in this caſe to gle colour of the Fruit 
you. caſt, you muſt colour your Sugar in 
boiling. 
To make Rgd Quince-cakes, 
Take the Syrup of Quinces and Barber- 
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zen Quinces free from-rind and-cores : boil 
them till they are very ſoft, then ſtrain the 
Pulp or Liquid part, and boil it up with fix 
pound of Sugar till it be Candy-proof ; then 
take it out and lay it upon Plates, as thin as 
you think convenient, to cool. 
Clear or tra:.,yarent Quince-cakes are made thus. 
Take a pint of the Syrup of Quinces, and 
a-quart of that of Barherries : boil and clar!- 


fie them over a gentle Fire, keeping yr 
reg 


OOnsg  sCt F-2rr 


# free from Scum. then add a ponnd and a 
1} quarter of Sugar to the Juice, Candying as . 

{ much more,and putting it in hot, and fo keep. 
J ing it ſtirring till itbenear cold, atwhat time 


Oren. To 
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ſpread and'cut it into Cakes as the former. 
To make Marmalade after the Italian faſhion. 
Take about thirty Quinees, parethem, take- 


q out their cores, and. put to them a quart of 


water and two pound of Sugar ; boilthamcill 
they are ſoft, then ſtrain the Juice and the 


- | Pulp, and: botl chem up with four pound of” 


Sugar till they become ſufficiently thick. 
To make white Quinee- cakes. 

Clarifie your Sugar with the whites of 
Eggs, putting to.two pound a quarter of 4 
pint of water; which being boiled up, add 
dry Sugar and heighten it to a-Candy : then: 
the Quinces being pared, cored and fcalded; 
beat to Pulp, and put them into the boiling 
Sugar, not ſuffering them to boil leng before. 
you take them off, and lay them on-Plates. 

To make Magearoons. 

Blanch a convenient quantity of Almonds, 
by putting them into hot' water : beat them 
fine in-a Mortar, ſfrewing on them as you 
beat fine fearced'Sugar, and when' they are 
well mixed/add the whites of Eggs'and Roſe- 
water :+and when they are of a convenient 
thickne(6, drop- the: Butcer on VVaters laid 
on Tin Plates, and bake them in a gentle 
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To make a Leach of Almonds. | 
Take half a pound of Almonds blanched; | 
beat them in. a Mortar, and add a pint of | 
new Milk; and ſtrain them, add more, two } 
ſpoonfuls of Roſe-water, and a grain of Musk; 


- with half an ounce of the whiteſt Iſing-glafs, 


and ſtrain them a ſecond-time for your uſe, 
| To make Sugar ſmell like Spice. | 
Lay lumps of Sugar. under your Spice, or 
ſprinkle them with ſome of thediſtilled water. 
To make a Quiddany of Plumbs,; Apples, Quinces, 
 'or any other Fruit that is proper. | 
Take a quart of the Liquor of the Preſer- | 
ved Fruit, and add a pound of the Fruit raw, 
ſeparated from the Stone, Rind, or Core: 
boil it up with -a pound'of Sugar till it ſtand; 
Upon a Knife-point like a Jelly. 
v make a Conſerve for Tarts of any Fruit that 
will keep all the Year. | 
Take the Fruit you intend , -peel off the 
Rind, and remove the Core or Stone, then 
put them into .a_Pot, and bake them with a 
{mall quantity of - Water and Sugar: being 
bak'd, ſtrain *em .through a ſtrong Cloth : 
adding Cinamon, . Sugar, and Mace, very 
finely 1earced ; boil them :on a gentle fire till 
they become as thick as a Jelly, and then put 
them-up in Pots or, Glaſſes ſtopped cloſe, and 
they will hayc. their -proper taſte at any. time; 
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To preſerve Medlers. 

Take the Fruit andſcald-them in fair wa- 

ter till thg Skin may be eaſily taken off, then 

ſtone them at the Head, and add to each 


{ pound, a pound of Sugar, and let them boil: 


till the Liquor become ropy , at what time 


"| take them off, and ſetthem by for your uſo. 


To make Sweet-meats of ary Apples. 
Make your Jelly with thoſe that are-moR 
ſoft and pleaſant, then cuttihg other Apples 


| round: ways, put them into a Glaſs or Pot, - 


and let them ſtand fix days, then boil them 
with the addition of a quarter of a pound'ot. 
Sugar, to a pound of Liquor, not breaking 
them, but ſeaſoning them further with the 
Juice of Lemons, Oranges, Cloves, Mace, and' 
perfuming them with-a grain of Ambergreaſe. 
To make each fort of Comfits, uulgarly called. 
Covering-ſeeds, &c. with Sugar. 

You muſt provide a Pan of Braſs or Tin,. . 
to a good depth, made with Ears toi hang, o- - : 
ver a Chating dith of Coals, with a Ladle- ” 
and ſlice of the ſame Metal ; then cleanſe - 
your Seeds trom drofs, and take the: fineſt 
Sugar well beaten ; put to each quarter: of a: 
pound of Seeds, two: pounds of Sugar ; the: 
Seeds being {iſt well dried, -and your Sugar» 
melted in tliis-or.!er, pur into the Pan three- 
pounds of Sugar, adding a pint of Spring- 


| water, ſtirring it.cill it be moiſtened, and” 


{uffer.: 
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ſiffer it to me't well over a clear fire till it | 
ropes, 'af':r that, ſet it upon hot Embers, not } 
fyffering -ic to: boil, and fo from your Ladle | 
Jet 4c drop;upon the Seeds, and keep the Baſon | 
wherein they are.continually moving, and be- | 
tween every Coat rub and drysthem as well 
as may be ; and when they have taken up the } 
Sugar, . and by the Mationare rolled into or- | 
| - der; d:y;them in- an Oven, or before a fire, | 
| * -andthey will be hard and white. 
| 4.16.6 HA Þ. | VIE 
Initrudions fer g Gentlewoman in her Behawiour 
_.. at the Table, Abroad,' and at Home z with the 
Terins amd Manner of Carving Fowl, Fleſh, 
of Beats. ang} Fiſh, with Direttions to know 
the choiceſs pieces , in either, and ſuch 8s are 
moſt acceptable. 
Eing at the. Table in your due place, ob- 
fſerverto keep your Budy ſtrait, and lean 
{ nQt by any means with your Elbows, nor by 
|| Fuvenous Geſture, dalcover a voracious Appe- 
' tite: Knaw-no Bones, but cut your Meat 
decenily with che help of your Fork. ; make 
no noiſe in calling for any thing you want 
but ſpeak foitly to thoſe that are next , or 
Waicto five it: nor be fo dif-ingenuous as to 
ſhew your diſlike of any thing that is before 
you, if Strangers be at the Table ; eſpecially 


at another's Table, eat not your pace 
D. 
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f fo hot that it makes your Eyes water, nor be 
i ſeen to blow it. Complain not of a queazy 
q ſtomach : wipe your ſpoon every time you 
{dip it in the diſh: if you eat Spoon-mear 


wich others, eat not too faſt, nor unſeemly : 
zeicher be nice or curious at the Table by 


E minceing or mimping, as if you liked not the 


Meat or the Company : where you ſee va- 
riety, yet reach not after them, but ſtay cill 
you have an opportunity, and then ſhew an 
indifferency as to your choice ; and if it, 
chance to happen you have a Plate with 
ſome Piece you fancy not- preſented , wait 
your opportunity till it be taken away and 
changed : nor be inquiſitive (4or *tis uncome- ' 
Iy) to know what ſuch a Fowl or ſuch a: 
Joyne coſt, nor diſcourſe of Bills of Fare 
take not in your Wine or other Liquor too 
greedily, nor drink till you are out of breath, 
but do things with decency and order. If you. 
areabroad at Dinner, let not your Hand be. 
firſt in any Diſh, nor take your place uns 
ſeemly : neither be induced to' Carve; tho? 


the Miſtreſs of the Houſe out of .a-Gomple« 


ment intreat it, unleſs you fee a necethiry 
for it ; and where-ever you Carve,keep your 
Fingers from you Mouth :. throw- not any 
thing over your Shoulder, neither take or 
give any thing on that ſide-where a Perſon of- 
Quality, or. one much above yy. is ſeated, 
nor 
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. Salmon; String the Lampry, Splat the Pike, 


nor reach your Arms over other Diſhes to 
reach at what you like better. And fo leaving h 
what elſe is requiſite in this kind to be obſer: 
ved, I proceed togive you, Firſt, the Terms ſt 
of Carvers: Secondly, the Manner of Carwing 
and Thirdly, Direftions to know the beft 
pieces, &c: And of theſe in-their order. 

Firft, That you may the better be enabled 
to dire& thoſe you appoint to:Carve, if you 
Carve not your ſelf, che moſt expert in that 
Dexterity give the following Terms, by: way 
of Diſtinguiſhment, and properly in the cut-þ 
ting up all manner of ſmall Birds : the Di- 
reftions for it is Thighing them, as Larks; 
Woodcocks, Pigeons , = Dire&ions for 
cutting up a Plover is to Mince-it : a Quail 
and Partridge, to Wing them: a Bittern, to. 
Unwgint- it : a: Peacock, to- Disfigure- it-: a 
Crane to Diſplay it: a Hern, to Diſmem- 
ber it: a Mallard, ro Unbrace it :. a Chicken; 
to Unfrulſt it:: a. Swan, to Likt it:: a Gooſe, 
to Rear it:: And-ſo in Fleſh of' Beaſts, as 
Creek that Deer, Unlace that Coney, Leach Þ 
that Brawn. So .in cafe of Fiſh, as-Chine the $1! 


—— - 
— 


Tr” cz Sv. 


> ns 


Saucethe Place and Tench, Splay the Bream; 
Side the: Haddock, Culpon the Trout, Tusk 
the Barbel; Tranſon the Eel, Tame the Crab, | . 
Barb the Lobſter, Trancir the Sturgeon. The 

ſecond thing to be conſidered, is the Manner Þ< 
of. cutting up. lt: 
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{ If-you take it upon you to Carve a Swan, 
tcalled in_ the proper term Lifting, flit him 
-$downright in the middle of the Breaſt, and 
Ithoraugh .the Back, from. the Neck to the 
Rump, laying the flit Sides downward in the 
Diſh, without tearing the Fleſh, and ſerve 
the Sawce upin Sawcers. | 

ed'] The Term of Carving a Gooſe is to rear 
ou fer break her in this Manner: Take off the 
at ILegs very fair, chen cut off the Belly. piece 
ay ound, cloſe. to the lower end of the Breaſt, 
at: and with your Knife lace 'her down on each 
)i- ide a Thumbs breadth from the Breaſt-bone, 
ks; Faking off the Wings with the Fleſh you firſt 
for Baced, railing 1t clever from the Bone, then. 
ail (cur upthe Merry-thought, and another piece 
to.Þof fleſh, which you formerly laced; turn 
, 4 the Carkaſs, and divide it at the Back-bone 
m- ſpboye the Loin ; then lay the Rump-end-of 
2n; $be Back-bone at the Fore end of the Merry- 
fe; $hought with the fleſhy fide upward, and the 
as I'Vings on each ſide contrary, that fo the 
ch þony end of the Legs may ſtand up .in the 
he Jniddle of the Diſh, and the Wings on the 
ke, dut={ide, putting under the Wing- Pinions the 
m; $wo long lieces of Fleih, &c.-and let the ends 
usk ncet under the Leg-bone;, |: 4 
ab, | 1n Carving and Diſmembring a Hern, lace 
"he ber down the: Breaſt, and take off both the 
ner |egs, then railing up the Fleſh, take it clean 
lt: off 


16 FPehaviour und Carving, &c. 
off with the Pinions; then ſticking the Head f 
inthe Breaſt, ſet the Pinions on the contrary | 
fide of the Carkaſs, and the Legs on the other | 
fide, fo that the ends of the bones may meet | ? 
crolSover it. Oo on 

In cutting up a Buſtard or Turkey, the Leg |} 

being raiſed up very fair, open'the Joyntwith || 
the ſharp Point of your Knife, and lace down | 
the Breaſt on both ſides, without taking off || * 
the Leg or the Pinion; then raiſe up the | 
Merry-thought, and between the top of che | 
Breaft-bone and the Merry- thought , lace | 
down the Fleſh-on both ſides, and raiſeup the 
fleſh called the Brawn; turn it outward on | 
both ſides, but neither cut it off nor break it; | 
then cut off the Wing-Pinion at the Body- | 
joynt, and ſtick on each fide the Pinion, in 
the Place' where you turned out the Brawn, 
. cutting. off the ſharp End, and taking the 
middle Piece, that will fit the Place. And in 
this manner a Capon or Pheaſant may be cut 
up, but cut not off the Pinions of the former, 
the divided Gizzard ſerving to ſupply the 
Place where the Turkeys Wings were pur. 

- In unbtacing a Mallard, Obſerve that you 
Taiſe up the Pinion and Leg, not taking them 
off; raiſe likewiſe the Merry-chought from 
the Breaſt, and: lace it «down flopingly on 
each ſide the Breaſt, ahd looſening the Joynts, | 
leave it undivided. | | 
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I In Diſplaying a Crane, Unfold the Legs, 
| and cut off the Wings by the Body-joynts, 
{ then ſawce both the Wings and Legs with 
! Powder of Ginger, Muſtard, Salt and Vine- 
| gar: and ſoa Bittern may be unjoynted, or 
.o | any other Fowl of that Nature. * 
! Your Partridge or Plover minced, &c. 
| VVhite wine, Powder of Ginger and Salt is. 
} a proper Sawce. 
In unlacing a Coney turn the Belly up-_ 
| wards, cutting the Belly-pieces from the Kid- 
ney, then with the Point of your Knife looſen 
{ the Kidneys and Fleſh berween, to either 
{ ſide of the Bone, when turning up the back- 
ſide of the Rabit, cut it croſs between the 
VVings, and lace it down clofe by the Bone 
on either ſide ; then open the Fleſh from the 
| Bone againſt the Kidney, and open the Legs 
» | flitthem from the Kidney to the Rump, and 
lay them cloſe in order. | 
A ig being Chined, is generally divided 
into four Quarters, the Head divided and 
the Ears taken off, and the reſt left to the 
; djſ{cretion of the Carver. ; 
A Salmon is:chined down the Back, ora- 
ced or each ſide the Back- bone, and divided» 
into” Mediums and Extremities, greater Or 
leſler at diſcretion. 327 | 
Thirdly, If you have a Friend at the Ta- 


{ ble you would oblige more than another, and” 
1 
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if Chickens boiled be the firſt Diſh, the 
Breaſt is. to be preferred and next the Leg, 
} for in all boiled Fowl the Leg 'is accounted 
Y." better than the VVing, though in roaſted 

* ones, if they be wild Fowl, the VVing is 


chief: and the reaſon that is given is, becauſe 
it is exceeding tender by means of its conti- .| 


nual motion, and add, as a Curioſity on the 
other hand, "that the L.egs of tame Fowl not 
uſing the VVing, but often ſcratching, are 
to be preferred : though it. is generally held 
in wild and tame Fowl, as Pullets, Turkeys, 
Capons, Geeſe, Duck, Mallard, Pheaſant, 
Dotr1l, and the like, chat the Merry- thought 
and the Wing are 'belt, however they a 
moſt acceptable,and the next part, that whlch 
is Jaced on the Breaſt-bone. 

As for Butchers Veat, In roaſt Beef, that 
which is within ſide the Surloin is moſt pIt- 
zed: and in other Pieces that which is cu- 
riouſly ſtrip'd with Fat and Lean ; and fo in 
boil'd Beek. 

Ina Loin of Veal , the Nut- -piece or Kid- 
ney-piece. 

In a Leg of Mutton, there is alittle i 
Bone on the inſide, above the Handle, that 
is fir with the Meat upon it to be preſented, 
and 1s 1n great efieem among the Curious : 
As it appeared by a Gentleman, who after 
long Courling, being extream huvgry, and 

| finding 


| 


S 


F 
> 


Ns 


, | Mutton, refus'd' to-eat;'by reaſon he fancied 


f 

| © 
j 
jp. 


l the Handle and. the Flap,:'in 2Leg, x4 Fes | 


| on-the other hand the Neck and Middle- 
\piece is preferrable. | | 


| it, or otherwiſe/their diſcretion would have. -« 


| .fteem, though ſome nicely cover the Piece by 


- 


| 


'on a Plate. 


wherein they were ſerved up, muſt be laid ;; 
; CEC 


* Babpaniour ani. Caralng ic. 49 "q 
fading;/that Bone untouch'd in'a-cut Leg of 


Boariſh People had had the firſt handling of - 


directed.theni'to have taken that piece. 
 AShoulder of Mutton: being: cat between 


Nut there found is the choiceſt Piece; +». 
', Andinaroaſted Pig,:.the Women eſpecial- 
ly, prefer®the under Jaw and the Ear, though 


. 


In a Hare, Ceney, or Leveret, the Back- 
piece; juſt in the Middle, is held of great E- 


the ſide of the Tail, called the Huntſman's 
Piece. mo 163 #1 

In all Fiſh without Shells, the Jole, or that, + 
part inext tothe: Head, is to be eſteemed 2: *-: 
anda Lobſter or Crab, the Claw. Y % 

If Fjſteor.fliced Fleſh bein Paſte, *tis pro- * * 
periro irouch .1t with your Knife, Fork or 
Spoon, and railing it conveniently lay it upon 
a Trencher or Flate in the beſt 'order, not 
by any means delivering it tothe Hand of the 
Party with your Knite, Fork or-Spoon, but 


All: ſores of Tarts, Cuſtards, wet Sweet- 
meats. and Cakes, being cut in the Diſh 


likewiſe 


co The Chiſee of: Beaneyptle: 


ſikewiſe with the- Point 'of a Knife,' hand. J 


' fomely on a Plate and preſented. 
| CHAP. VII. 


G b | The Cloſet F of . Beauty, ON modeſt Inſtructions for 


a Gepthewoman in making Beautifying Waters, 


Beautifying ' Oyls, Pomatums, Re 
Musk-balls, Perfumes, and other Curioſities : 
Highly neceſſary and advantageons in the 
Pratffece, &c 


F Hair, that comely Ornament 7 your Sex, be\ 


wanting, occaſioned by Sickneſs or Defet} of 
moiſture, '$%C. Torrecover it, ; 

Ake the Aſhes of Hyſop-roots, the zuyce 

of Marihmallows; and the Powder of 


Elicampane- roots, of each an ounce: boil | 


them in half a Pint of White-wine, with a 
dram of the Oyl of Tartar, til! half be con- 
ſumed, and with the remainder anoint the 
bald Place, and the Hair bs = refiored. 
To preſerve the Hair from falling off \ 
Burn figecns Dung to Re SO ekich 
take the quantity of an ounce, put them into 
a Pine o Water where Wood-afhes have 
ſoaked ! then add two ounces of the Juyce of 
- -Sengreen or Houſfleck, and one of fine Su- 
gar-candy, and half an ounce of Roſemary 
Flowers: boil -chem together, itrain them 
well, and waſh the Place 6 or 7 times, and che 
Hair will not only remain firm, but what is. 
fallen off will renew. If 
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patrations, | 
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The ofet of Beanty, &c. 'CTC bs 
If Hair grow too thick or unſeem!y m a ' 
" of the Body. IO | 
| "Take Gum Arabick, and boil ic to the 
| thickneſs of a Salve in the Juyce of Hemlock, #* 
| and lay ic on the Place plaiſterwiſe ; and ;>! 
when it is taken off, which muſt not be un- 
{ der two days, it will bring off the Hair by che 
Roots, not permitting any more to grow in _. 
that Place. 
To make the Hair fair and beantiful. 
| Cleanſcit from duſt by waſhing it in Roſe- 
*| Vinegar, then boil an ounce of Turmerick, 
the like quanticy of Rhubarb, with the leaves 
, | of Bay-tree cut ſmall, to the quantity of a 
| handtul, boiled in a quare of Water, wherein 
| half a pound of Alum has been diſſolved ; and 
| by often waſhing your Head with the Deco- 
&ion, it will make your Hair fair and lovely, } 
| unleſs it be adeep red, or exceeding black. || 
| To cleanſe the Skin of the Face and make it | 
Beautiful. | 
Take and diftil the Bloſſoms of Peaſe and 
Beans, with the like quantity of the flowers |! 
of Fumitory and Scabious, and waſh the Face | 


: 
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withic Morning and Evening, anoincing 1t 
afterwards with a ſmall quantity of Oyl of 
Myrrh ; and by often uſing it you will have 
cauſe to admire the Effects ! Roſe-mary flows . 
ers boiled in White wine, have likewiſe their 
wonderful quality in this kind. 
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'as a Waſh. 


To 12h away Freckles 


Take the Galls of ewo Cocks, a handful of | _ 


'Rye-flower or Meal, a. Pint of Verjuice, two | 
| 


ourices of Plantane-water.and one of the Oy] 
of bitter Alnionds': boil them, and ſtrain out 


the liquid Part, when a third Pare is confu- | 


med,” then boil it again till it becomes a kind 


. of an Ointment; and often anointing the | 


Face therewith, will remove 'em. 
To make a clear, white and. ſmeoth Skin, 

* Take an ounce of Barrows-greaſe, the 
Whites of two Ergs, half an ounce of the 
Aſhes of Bay-tree roots or leaves, a quarter 
of an'bunce of Honey of. Roſes, and a quar- 
ter of'a pint of Plantane-water : boil them 
tillthey become an Ointmencr, and uſe it to 
che end abovemention'd. ek 
LES.” To take away Sun-burn. ; 

A handful'of Spaniſh Satt diffolved: in the 
juyce of two Limons is a ſpeedy Remedy, the 
Face and Hands being often rabbed with it, 
and icas often ſuffered to dry upon them. 

To take away Wrinkles, and make-the Face look 
Youthful. 
Take of Brandy, Spirit of Wine, aquarter 


. Of a pint, ot Bean flower and red Roſe-water, 


each four ounces ; Warer-of Liles four oun- 


© R$, the jnice of Briony-roots two ounces, 


and of the DecoRtion of Figs two ounces : In- 


corporate them over a gentle fire, and ule it 
F9 
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| The Cloſet.of Beauty, 8c: 53 
| _ Totake away the. Red Spots occaſioned by the,y » 
ie -, Smoell-Poxyg : +. Tot 
| Waſh your Face with Juyceof: Limon, in. 
| which Beaten-Alum and Bay- Sgt has. beer 
diſſolved : and to wear. out the Pits, or pre- 
| vent them gnawing, deeper, as you, grow 1n 
| years, Take half a pint of the Spirit of Vine-' 
| gar, an ounce of Muitard ſeed, a quarter ofa 
| pint of the Juyce of Marſhmalows, and a: 
handful of Bran: boil them together, 'and; 
the liquid part'in a Vio!, with which waſh 
your Face Morning and. Evening, and you 
will find the Effe& will anſwer the Trouble. 
To take away Pimples and Redneſs in the Face. 
Diſfolve half an ounce of Alum in the 
White of an Egg.anda Spoonful of Vinegar: 
beatic together till it is-well mixed,'and when | 
you:poto bed, lay it Plaifter-wiſe upon tha | 
place and your deſire will be effeed. yy 
To take away the hot ſwelling inthe Face. 
' © Boil Roſemary bloſſoms, or. ileaves of 
 Groundſil and Camomil in-White- wine, and 
not only waſh your Face inthe Juycs, butlay 
the he: bs ſtamp'd with a ſmall a” of Qyl 
of Roſes, poultis-wiſe to the place afflicted. 
To reſtore a Ruby Face to its former Conplexion. 
Take the yolks of two Eggs, -an ounce of. 
freſh Butcer, four drams of Camphire, halt a 
pint of Roſe-water, an ounce of the Oyl ot 
Bays : mingle them . well . by heating them *} 
G4. Over 


; ' 
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> over a fire, and anoint the Face with the 


Ointment, for they will produce, if well bea- 
- ten and kepr ſtirring, and fſtrain'd through a 
Wool:en Cloth, an Oyl, &c. 
To make the Hands foft and white. 


Take of Bean and Lupin flower, of eacha | 


handtul. of Scratch, Corn, Rue and Orice, 


and ſweer Almonds two ounces: beat or |. 


. grind them rogether, and with the Powder 


8". © waſh your Hands often. 


© To make an excellent Waſh-ball for the Hands 


and Face. 


Take two Ounces of Calamus aromaticus, of 


Roſe flowers, and the flowers of Lavender, 
each a handful : three ounces of Orice, and 
an ounce of Cyprus: beat.them well; ſcrape 


into the Powder of them, being fifted, as | 


much Caſtle-Soap as will make ir into Balls, 


f* when mollified with Roſe- water. 


To prevent marks of the Small-Pox in the Face. 
Boil Cream and Honey of Roſes to an 
Ointment, and therewith anoint the places, 
during the Patients Sickneſs, where you fear 


the Deformiry. 


To make 1ecth white and continue ſound. 
Take of the Powder of Roach-Alum a 


| + - quarter of an-ounce, the like quantity of the 


Powder of fine Pumice- ſtone, half as much 
Bay ſalt. and half a quarter ot a pint of the 


| Juics cf red Sage; boil chem over a gentle 


_—_— 


' firetill they appear thick; and: with the reſi- 
| due rub your: Teerhevery, Morning, waſhing 
' your Mouth with Warer and Honey. 
To cauſe 'a fweet Breath, 
Take fout ounces of Cumin-feed, as much 
| of Aniſeed; with half as much of the tops of 
| Lavender : ;>bruiſe- them and boil them in 


| drink when you riſe and go to Bed, an oun 


| your Breath,,will be as ſweee as ever, unlets 
the Lungs are putrefied © * 

| If. your Eyes are Bloodſhot, to remove that 

| unſeemlv grievance. | 

Take. two-0unces df the Roots of red Fen- 


mingle it with;half an ounce of clarified Ho- 

ney :.. beat cuem gently-over the fire til] they 

become an Ointment, atoint therewith the 

| Eye-lids, and drop adrop with a Feather in- 

to each:Eye :. and in fa:doing, and waſhing 

them with Whice-Wine or Eye-bright-water, 

| the redneſs will vaniſh. | 
If by the Wind, or ſharpneſs of the Air, 
Clefte happen in your Lips. 

Take Deer Suer an ounce, the like quan- 

tity of Sperm Ceri; add thereto an ounce of 

the Juice of Hovuſleck or Sengreen, and make 

them into an Ointment, and anoint your 

' 1.ips,. or. any.part of your Face fo afflited; 

4 it 
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| Wine, ſweetried with white Sugar-candy,. 


| of thaliquid part, andin ten or twelve days 


. ne, {famp them and/prefs om'the Juice; and 
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" 56 _ThoClytnvf Brix, Bc; 
it-will tikewife ſerve for your: Hands,' &'. 
doing it when you goto. Bed, 'and Enanving | 
on a pair of ſoft Gloves, + {7 4! 14 

To reſtore a ſingular Cornplexion-an.1 he Novo, 

, Takegreen Hyſop, whenthe Flowers are 
on it, ſfamp'irt, and ſtrain out the Juice : 
ſweeten i it with white Su ar-=Candy, and+boil 
it op witha third. part:of the Juice/of Poms 
granates, and when 16 1s clarified, ufe- your 
ſelf todrink ſix fpoonfuls:of it ir0warm Ale 
Morning and Evening, arid. YEurney find the 
Advantage. 

To remove any ill Scent from out of the. Noſtrils. 

Snuff up, or-inje& 'with'a-Syringe, Whice- 
Wine, 'whereih'Ginger, : loves and Calamint 
have been boil'd, and provoke-your felf.ro 
ſneeze with: the Powder» of Pham, Tteep'd: 
in thc. Juice of Sengreen, and afterward 
dried to its oripifial drinefs inthe SUN. 

fx To make ſweet Witter: © 401: 

Take a pint of the.'Water of ahh t, 
half: a-pint'of the -diftilld. Water 'of Peach-: 
Bloſſoms, drop into them,” when warm, 
eight-or nine drops of the Oyl or Spirito 
Cloves, and as much of Nutmegs': flop it 
cloſe, and ſhake.it when you uſe it. 

To take away Warts. 

Take the Juice of Sengreen and Purlſlain, 
adding to it an ounce of both : ogether, ter 
or twelve drops of Oyl of Tartar, and "he 
the 
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The Cloſeof Beauty, See.. 57 - 
the Warts, wich. it when: hot, and: they will © 
fall away «.'' | 
To kill Black- beadedlVormpin the Hands and Fen 
Take half a pint of Wormwood-water,an, 
ounce of the Aſhes of Southernwood, and 
half an ounce of black Soaps: [boil chem, eill . 
the moiſture be. fo: far:-conſum'd,; that 'they+:; 
come'to -a thickneſs : then add an ounte-of” 
Oyl and-make them into an Ointment, and 
anoint the place where they be, which-you-- 
may perceive by.their black heads, and they 
will, by atten doing it, die. andwaſteiaWay. 
To {acns —_ Fre akyos,;: Abrpbew, ar Saarst, 
VV 2:41" thenkeaee. $019113 @1 bf 
'vTike half -a a''pint-of. the: Spivit-of- Wine, - 
Roſemary-flowers two ounces,:.the! Juice vb - 
Elder-leaves two ounces; the Marrowot 4 
Sheeps tect or Hogs feer two. ones; _ : 
chem till a third pare b2. confumtfdzoand a+ 7 
noint your Pace therewich. Oifor want of 
it, take: -of the Oyl &--Gintmerrok&,Kitfon 
four qutices, ahd two of Pomatun2.avipitit 
your Face with them\when,wellincorporas 
red, and fix hours after wipe it oft. atid. waſh 
your Face with Bean flower, ar Roſemary L 
flower Water. : k NING 
Incaſe uf a-Ring-worm:in the Face. 
Fake half-a quarter ot a Pint ofche: Vige- 
gar of Squills, a quarter of aif"ounce/of /the. 
Juice of Celandine, three drams of the:@yt WF 
of Tartar, and as much of che Powder of "W 
G1 © Aloes z 
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& Aloes: heat them' over the fire till they be- 
- come thick, and lay ſome of cit Plaiſter- wife 


” tothe place grieved. 
ki: To chef the Body, and make it comely. 
Take red Roſes two handfuls, of red Sage 
« and Lavender-flowers the like quantity; a 
* handful of Featherfew, and as many Bay- 
| leaves: boil them in Spring-water, adding a 
handful or two of Salt, and waſh your ſelf as 
warm as with conveniency you. may. 
EY 3032» To curl the Hazy. 
Take three ounces of Pine-nut- Kernels, 
& _ dry them, and beat them into Powder, then 
WW add tothem half a pint of the Water of Wall- 
$- flowers, andewo ounces of the Oy] of Myr- 
. He ;- boil them into a -thicknefs, and ſtrain- 
k mg out theliquid parc, anoint the Hair, and 
g. ol it up; and fo you will find it will in 
& cwice or thrice doing keep the Curl. 
= To make the Hair black. 


Watnucs, as much of that. of red Poppeys, 
108 an ounce of the Oyl of Myrtle, and of that 
3 of Coftmary the like quantity :. boil *em co 

i. an Ointment, and anoint the Hair therewith 
often, and it willeffeR your Deiire. 

If, Gentlewomen, your Breaſt s be over large, 
and by that means troubleſome, to reduce them. 
1  Make' an Ointment of Roach-Alum and 
[1 Oyl of Roſes, with a {mall quantity _ 

| ious 


| Fake ewo ounces of the Juice of green 


AY 
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+ ounces; Storax half an ounce, -red Roſe-leaves * 


je Cloſer of Beauty, © ye 
bious water, afid chey will contract them- 
ſtves by being often angineed. 3 
To make a ſweet Bath. | 
Take the Flowers orPeels of Citrons, the 
Flowers of Oranges and Geſſamine, Laven- 
der, Hyſop, Bay-leaves, the Flowers of Roſe- 
mary, Comtry, and the Seeds of Coriander, .. 
Endive, 'and ſweet Marjoram ; the Berries. 
of Myrtle and Juniper : boil them'in Spring» + 
water, aſter they are bruiſed: tilla third part... 
of the liquid matter is confuamed, and enter i 
itina Bathing-Tub, or waſh your ſelf with 
it warm,' as you fee occaſion, and it will ins... 
differently ſerve for Beauty and Health. 
To make Musk-bags to lay among your Cloarhs: Wi 
- Take the Flowers of Lavender-cotton ſix. -| 


two ounces, Rhodium an ounce: dry them. 
and beat them to Powder, and lay them in 
a Bag wherein Musk has been, and they'll ; 
caſt' an excellent Scent, and preſerve your. 
Cloaths from Moths or Worms. - | 
| To make Musþ- Balls.” | 
' Take of the Flower of Almonds fix ounces,--# 
Caſtle-foap ſix ounces ; wet them in Roſe- . 
water, and infuſing two grains of ,Musk, - i 
make the Paſte up into Balls without heating. MW 
To make burning Perfume. | Þ 

Take an ounce of Storax, the like quanticy-- 
of . Mace, Cinnamon and Nutmeg; bruike & 
| ctiem 
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- them together,,and add the Powder of Caflia, 
and two ounces of the Oyl of Myrrh, or 
more it that fuffice not. to make it into rolls : 
or.inſtead of it,you,may uſe Virgin-Wax ; and 
being ſet on, fire, it will caſt a precious Scent, 
of To make a Scent of Roſemary. af 
Take. your Perfumer, and heat it over a 
' ChatHing-diſh of C oals; put into it, being 
Pretty hot, twoſpoonfuls of Roſe-water, half 
a handful of Roſemary-tops,..and fix . drams 
of Sugar, and all the Houſe-will be ſcented. 
Another excellent + ge. bow to make it... 
Tzke n quarter of a pint of, Roſe-water, 
ewo grains of Ambergreaſe, two Penny 
weight of Sugar, and agrain of Civit ; beat 
"them together, and put them into your Per- 
F fuming Pot over the fire, and ic will ſend 
. forth a delicate Odour. , vo 
Perfume good againFft Infeftions Air? , 
Obſerve to take half a quarterg,of Spike- 


an ounce of Cloves, with ſeven or eight Bay- 
leaves {hread, and fix grains ot; Sugar, jand 
boilthens un your.Perfurver. __. 4. 
vo To mgke MuikCates. .. _ 
Take half a pound ot'red Roſes, bruiſe them 
well, and add co: them the Water of Baſil, 
the Powder of Frankincenſe, making. it vp 
with theſe a.pound,. add four grains - 1s 
mix them well to a thicknefs,make them into 


Cakes and dry chemin the Sun, CHAP. 
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water, a: much of Roſe-warter,. a. quarter gf 
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CHE IE | : 
Inftrudions. for a Gentlewoman gn many excellent* 
' Receipts, Phyſical aud Chirugg ica tending to 

the reſtoration, and preſervation, of Fg in old 

'o and young, according to the beſt approved Rules 
, . and Methods, [afe and caſe in.the, Appi:cat ions 
and ſucceſsful in the Operation... 3 uo. 
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For the Griping in the Guts. 


7 


Þ Ak Juniper- berries, ; Fennel, an 


:.Bay-berries,. Toimenile, Biſtorr,. 


_ RI —<- 


lauſtins and Pomeranate-ſeeds, of each an 
ounce : bruiſe them, adding of Rofe-leaves a - WM 
'| handful; boil them in MilK, preſs ourche 1i- »$ 
| quid part, and add more the Yolk of an Egg, Þ# 
and ſix grains of Laudanum ; prepaiC it warm, . | 
and give it Clyſter wiſe. | 
| Fur p1ins in the Head. | 
Take a Roſe Cake, {tcep it in Betony- wa- 
ter, and, apply it to. the Farehead aud Fem- 
| ples cold, often. wetting it, and the pain will 
abate. 


_ . - 
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| i . In caſe of, an Att 
\..., Take Rye,Real, cemper it well with.the - 
'Yolk of an Egg, then {pcead it Plaiſter wiſe 
;agd ſtrow upon jt, the Powder of Juniper- 
. borrgs, and lay. it, tothe Party's Wilts, 
. giving him to: drink, 2: draught, of hot Ale 
- wherein blue Tilly-roats have begn»itceped 

a night, 


i 


— 
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7 White-wine. 


|  antoa hotBed ; by ſeveral times uſing it, the 


Boil ſtrong in-White- wine. 
For the Yellow Faundice, 


Take a large Onion,- make it as hollow as . 


you can; put into the cavity a quarter of an 
ounce of Venice-Treacle, and as much Honey 
with a dram of Saffron : ſet the Onion on a 
rue fire, and when by often turning it 1s 
afficiently roaſted ; preſs it together with 
what was in it, and letthe Party grieved take 
a ſpoonful of it for three days together in 


Fur the Black Fawundice. 

Take Sage, Parfley, Ground and Smal- 
lape, and boil them in Pottage with Swines- 
fleſh; and in often eafing it, the grievance 
will be removed. | 

For a dry Cough. 

Take Anifeeds an ounce, the like quan- 
tity -of Aſh-keys, as many Violet-flowers, 
and the. Powder of Licorice : beat them to- 
gether, when dried, till they be a Powder; 
then put them into a pint of White-wine , 
ſwcetning it with two ounces of white Sugar- 
candy, boil 'them into an Eletuary, and 
let the party take the quantity of a Walnue 
every morning faſtning, drinking after it a 


| 6a Phyſical and Chirurgies! Receipts, &c. . 
1 a night, and a whites Flint-ſtone red- hot 
| * quenched, ant let him or her thereupon go - 


glals of warm Ale or Milk. Ta-. | 


f 


} 


Advantage will appear: Or take Rue boiled: | 
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Phyſical and Chirurgical Recedpts, 8c; 63, 
To make a greens Ointment. 

Take a pound of Barrows-greaſe;. add ts 
it an ounce of. Verdigreaſe, of Sal;gem half a 
{cruple ; make them. up, into an Ointmenc 
over a fofc fire, and. it is:uſed with ſucceſs 1n - 
caſe of old Sores or Bruiles.. | 

To break an Impoſt ume or Swelling. 

Take an ounce of the Roots of white Lil- 
lies, half a large Onion, and half' an ounce 
of Barrow's greaſe ; ſtamp them together, 
and being fryed, lay it hot to the place. 

The Green- ſickneſs in Virgins and young Widows. 

Take a. quart of Claret, a pound of blue 
Currants, a handful of youngRoſemary:. tops, 
with half an aunce of Mace ; bruiſe. then, 
and boil the liquid part to a pint, and let che, 
Party afflited drink half a pint hot, morning, 
and evening for a week together. 

Sir Philip Parry's Emplaſter. 

| Take of Olive-oyl two pounds, red Lead. 
one pound, white Lead one pound; beat an 

ſcarce them; of Caſtle ſoap twelve ounces : 
incorporate them in an Earthen pot well gla- 
zed, then ſet them on a gentle fire for an 
hour and an half, ſtirring them continually 
till che matter become the colour of Oyl, and 
ſomewhat dark. Try it on a Plate, if it cleave 
not thereto it is enough; then fpread it on 
your Linen, or dip the Linen into it, and 
{ſmooth it with a Sleek-ſtone, and it will not 
loſe its Virtue in many years, This 


64 Phyſictland C hivirgical Receipts, &c, 
This Plaſter, "applied to the Stomach, provoketh 


Appetite, faketh away the prief or pain.  Ap-_ 


plied to the Reins, it ftoppeth the Bloody flux, 

the Running of the Reins, the Heat in the Kid- 

neys, and the Weakneſs of the Back, and is 

good for Swellings, | Bruiſes, Aches, &C. 

A moſff approved Plaiſter for the Rupture. 

Take of Aloes and Citron one ounce, 
Dragons-blood an ounce, Myrrh an ounce, 
Maftick, Bole-armonick, Gum dragant, of 
each, three ounces; make them into a Pow- 
der and with the Juyce of red Houſleek 
work them into a Plaſter. 

A Salve excellent to draw and heal, &c. 

Take a penny-worth- of .'Turpentine, as 
- much Virgin wax as a Walnut, the like quan- 
tity of freſh Butter, a Spoonful of Honey, 
melt them into a pan, and ſtrain the ſuſtance 
into fair Water, and made it into a Rall for 
your uſe. | 

An excellent Emplaſter for a new or old Sore, 

Take of Rofin tour ounces, melt it, then 
of Turpentine take an ounce, and two oun- 
ces of wax, the like of Sheeps-Suct cleared 
from the skin, and a Spoonful of Olive-oyl : 
boil them over a pentle fire, and then ſtrain 
them into water, and appiy them as a Salve, 
Dr. Morſus's Emplaſter, commonly called 

Oxecrotium. | 

* Take Ship-picch, Saftcon , —_— 
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Bees wax of each three:;ountes;jTurpen'ines 
Galbanum, Amoniacum, Myrrb,: fine: Frans 
kintenſle, K egy rob of each ani ounce \and 
three Scruples: lay your Galbanum, a-night 
in Vinegar,* Then .boit and train ir;- melt 
your Gums,.;and mingle them by ſtirring : 
put in -Jait-your. Turpentinez-:and being well 
incotporated; .makewincaolls and uſeat ir 
caſe of Painsy:Aches,” Bruzſes, Strains, Diſſs- 
cations:8&t+itcengthen: the Newes;: ea is ba 
Oyl of Roſemary flowers ; houpt621akt'ir, 
-\ with its itrtual Operation. + 
Fake'a good quantity of 'Rofemary”flow- 
ers; 1t amp them, andput: them into a: Glaſs 
with ſtmngiW inc; {top che Glais cloſe, and 
{et.it in therhun'fixt ns then diftillche flow- 
ers and Wine: with:a ſoft tire ;' andthe effe&t 
will produce both Water and 'Oyls ſeparate 
them, and keep the Oyldloſc in &Glaſs. *' 
This Oy! ts £00 ag- ainjt tbe invetirate Head: geb, 
it comfor! cb the Memory, va wh preſuryen. the 
Sight, by it lveing | drunk 'in.'a Gl.ofs of Hine, or 
dropped mito the Eyes 5 being: drop: d aiito'tbe 
Ears,.. bulpeth Deajneſs, mg is ovd incale of 
Drepfi:, ipetlegv ifcundies, Fi/hcg of ihe "0fs- 
ther, . &c |. 
An excellne. Powder top provoke Urine, Ji: ſend 
\orti the Urawid or Stone. 
Take a fint{tone and beat it in a- Mo:tar 
to a fine and fubjil Powder, ſcarce irrand 
keep 


A 
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keep it in a Bladder til] you have occaſion to 
ufe it, then take half adram faſting, in a Glaſs 
of White-wine or Ale, and keep your ſelf: 
warm. 7 | 
A Powder to eaſe the'Painy of the Gout. 

Take of fine Ginger two drams,our drams: 
of dried Elecampane raot, | Licovice half an 
ounce, .Sugarcandy three ounces: -beat them: 
te fine Powder, .and ſearce them, drinking: 


of the Powder; a dram ata time faſting, it 


A Water for eaſmng the. pxins in the Teeth. 


Take of red Roſe-leaves half a handful, . 


Pomegranat-flowe:rs tha. like - quantity, rwo» 


Galls thin ſliced; boil themtzin three quarters: . 


of a pint of red, Wine, and ha!f apint of fair* 


Water, until a third parc beconſumed*; ftrains; 


them, and hald a ſpooafal at.a time in' your- 
Mouth, and lay a hat.cloth to your: Cheek ; 


| dipped in the liquid part,, ©. 


A Water for the Ulcera'ton 07 the Yard. 
Take Water whereia fron has been otren 
guenched, a quart ol Roſe: water, four ounces 


1 _ of- Pomcgranate-piles- and flowers, ' of each 


three drams; of.Piantane and Houſlzek, each 
an ounce and a halt; ot Honey of Roſes, Tur- 
pentine, each halt a- pound; Alum fix oun- 
ces, white Cope: as three *drams ; boil them 
till half be confumed, th<n add Verdigreaſe 
thres ounces; ſtrain them, . and gently boiz- 
I chem 
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; them again, then letting them: ſettle, take 
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the thin 2nd rarify*d part, and inje& it with 

a Syring, anointing the place grieved with the 

other part. 

An Oyntment to cleanſe Sores either old or new. 
Take two ounces of Turpentine, waſh. it 

well in Barly-water, put it to the yolks of fix 

new-laid Eggs, Honey of Roſes or common 

Honey four ounces: mingle them well over 

a gentle fire till] they- become an Ointment, 

and then dipthe Tents or Pledgets in it, and 

apply them. 
Flos Unguentorum ; How to make it. 
Take Roſin,Perrofin, of each half a Pound z 

Virgin-wax, Frankincenſe, ofeach four oun- 
ces; Maltick half an ounce,; Stags-Suet, four: 
ounces ; Camphire two drams: pound, and 
melt them over a gentle fire, then ftrain them 
into a pottle of White-wine, and when it 1s 
luke-warm, put thereto three ounces of Tur- 
pentine, ſtirring it till it be cold, and then 
put it up for your uſe. 

It is exceeding good for old Wounds, in order to: 
the ingendring good fleſh; and cleanſing them ; 
waſting Iikerv:ſe the bad fleſh, and is good for: 
all manner of ' I mpoſt hames in the Head, and. 
in the Budy ; alſo for ſtrains in the Sinews : 

I draweth out Thorns or Splinters of Bones; it 
healeth Botches and Scabs, and is good for the 


Noli.me. Tangere 5 and. is an excellent Cere-. 
cloth 
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cloth for-the | Gont, Sciatica, or Aches in any 


part of; the Body. 


Fora Scald, -or any Burn,..an excellert Ointment, |, 


Take of Cream a quurt, Fern-rootsa hand- 
fulv;flice 'and waih the Roots, -and then boil 
them inthe Cream in an Earthen pot till they 
Jelly ; -and at what time there is an occaſion 
talc it, ferment; it with;a Spatula,' and ap- 
plyat on'a Linnen cloth, often renewing it. 

An:Oyntmet-to.aſſwmage Pain, and Heat, 
Fake of white Carrot four ounces, . Oyl of 
Roſes ten ounces, red and white Saunders, 
red Roſes, -Myrrh, Olibanum and :Malſtick, 


of cack:tw6 drams ; Camphire half a dram, 


Furpentine two ounces and a half, and make 
them into an Ungaent..: -. Te 45 
A Tobacco-Salwve for any. freſh Wound” :. 
i'Takeof the Juyce of green Engliſh Tobac- 
co acguart,. of:Olive-oyt a pint, of :'Wax and 
Furpentine, each . an.:ounce and. half; an 
ounce of Verdigreale: boil-them over a gen. 
tle fire for an hour's ſpace, and make them up 
in Rolls for your uſe. 

: 'Note; ' That the beſt Cloth for Plaiſter is 
new Lockram, and the we:{t Calacoor ſuch 
Cloth as has been flarched. 

For the ſhrinking of the Nerves or Sinews, a 

Plaiſter. 

” Take of Water-creſſes and Camomile 
each a handful, ffamp them and fry _ 

| with 
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with a handful of . Weaten-meal,' and two 
ounces of Honey : then ſpread them on. a 
cloth, and apply taem to the place as hot 
as may be well endured. 

A.Dredge Powder, that purgeth Cho/er, Flegm, 

11 * and Melancholy. - Ts 

Take of Turbith one ounce, Ginger, Cins+ 
namon, Maſtick, Galengal, grains of Para- 
diſe, Cloves, Aniſeeds, the Herb called 
Mercury's Finger and Diagridinn, of each half 
an ounce : the leaves of: Senna two ounces, 
I oaf-Sugar four-ounces :.dry themthat they 
may be pulverized, and mingting them well, 
take a dram in'a Morning taſting; eicher-ina 
Glaſs of White- wine or warm Ale.” 

A Powder to purge the Head by Sneezing, 

Take of the Roots: of Sneezing-wort-or 
Bartram an ounce, Caftoreury half an onnce of 
white He!!lehore and black Hellebore, each 
an ounce, Marjoram a handful :-dry them and 
make them into a Powder, uting the Powder 
moderately as you fee occaſion. 

Am excellent Ptoder for the Fa!ling-S;cknefs. 

Take a Man's Skull that has not been above 
a year Buried : Bury it in hot t mbers till it 
become white, and eafie to be broken:*then 


| take off th2 uppe: moſt part of the head to the 


top of the Crown and beat it into powder ; 
then grate a Nutmeg, and put-1t to it, 'with 
two otinces of the-Blood of a Dog dried and 
powdered ; 
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in Whice-wine or new Milk. 
An excellent Powder for hollow Ulcers. 
Take Frankincenſe, Maſtick, Myrrh, Sar- 


cocol, Bole-armonick, Dragons blood and | 
Barly-meal, of each an ounce: make them | 
into a powder, and ſprinkle a little of .ic in | 


the Ulcer, &c. and bind it upz which often 
doing, will fill ic with fleſh. | 
A Powder to Incarnate any Wound. 


* Take of Hog-Fennel halfan ounce, Flow. - 
er de lys five drams, Myrrh, three grains, the ' 


Frontsr and theleſler Centaury, of each two 
rams : Round Ariftolochia, Tuttia, Opoponax, 


Meal of Orobus, each two drams and a half: | 
wder, and ſtrew up- | 


beat them into a fine 
on the wound as you fee occalion. 

A Powder to ſtay the bleeding of Wounds. 
- Take Quick-Lime, Dragons blood, Aloes, 
Frankincenſe, Coperas, of each four drams : 
incorporate them, and being finely powder- 


ed with Cobwebs, and the white of an Egg :. | 


apply the Powder by ſprinkling it in the 
wound. | 
An excellent Poultis for any Ach, Sprain, or 
D:ſlocation. 


Take of Smallage, or Marſhmallows, Ca- | 
momile and Groundiil, each a handful well | 
picked : ſtamp them and fry chem in ſix oun- 
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powdered ; mingle it together, and give the | 
grieved Party a dram Morning and Evening 
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\ | ces of Barrows-preafe, with the-Yolks of ewo | 
| "Eggs, and. apply them as hot as may be well. 
| .endured'to the place grieyed. | 
| ' Awexcellent Powder m caſe of the Small-Pox, 
| or any —— 
| Take half an ounce of Engliſh Saffron, dry 
it till it may be-pulverized, add to it fix 
grains of Bezoar Stone, a dram of Myrrh, { 
and an ounce of white Sugar-Candy : incor- * 
porate them, and let the Party take a dram at 
- _ in White-wine,not exceeding a ſpoon- 
p* A Preſervative againſt the Plague, or any 
| Pe#tilence. | I; 
Take green Walnuts, number ſix : Baum” F 
and Rue, of each a handful; Plantane and jy 
Bertony the like quantity : bruiſe them with * | 
fine Sugar and Spirit of Wine, then dry the 
whole matter in an Oven or Stove till it be- 
» | comes as ſolid as Conſerve of Roſes, and let 
: | che Party cake faſting as much as a Hazel-nut. 
- | For the Conſumption, An excellent Receipt, 
: | Take the Hearts of three Sheep new kill'd, 
> | cleanſed from the blood and ſtrings : ſoak 
them a Night and a Day in White-wine, dry 
them-again, and. put them into a new glazed 
1 Pipkin, covering them above and below with 
a- | Roſemary branches: chen add Cloves, Sugar, 
Il } Harts-horn, of each three ounces,” and four 
ounces of white Sugar-Candy, and as =__ 
es 
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{ Afes Milk/ as: will-cover them 5, chen-ſtep 

them clole with Paſte, and let them ſtand in 
an Oven the baking of Houſhold Bread ; af- 
ter that. preſs out. the liquid.parte, and: take a [ 


| | 
ſpoonful Morning and Evening. . | 
>, Anexcellent Drink for the Wordineſs im the | | 

| 


2 4» Stomach or: Spleen, _ | 
Take 'a handful of Broom-buds, the like | 
quantity, of: Anifceds ; 'of the Roots of Sca- | 
bious an ounce : boil them in a quart of new 
{!/' Ale, .ſ{wegren.the liquid-part with brown Snu- | |: 
{'/' gar, anddrink haif a quartern hot at a time 
190 — Evening, or when you. find 
yourſelf oppreſſed ; and in ſo continuing ir 
| * tor a week, you will find great 'velict. | 

| ©+.-- The Lard Denys's Medicine for. the.Gout. 
is Take four hanefuls of Burdock-leaves, 
| with the ſtalks on, ſhread 'them and: bruiſe | 7 
['/+ chem +5:ſtrainout:the Juice and clarifie it, ad- | C 
ding half the:quantity of Ohve-Oyl, and-keep | © 
| it cloſe ſtopped 11 aGlaſs; and as you uſe. it, | cc 
[| | apply it with a hot Cloath tothe place griev- | di 
/'. @ ed 
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| To make Gaſcoign Powder | OC 
Take of white Amber-Seed, Pearls, Iarts- 
Horn, Eyes of Grabs: an! white Coral. of 
each halt.:an ounce z:. of the black Thighs of | ſec 
.Crabs,. calcined befare they: are: bayl'd;. two | 
ounces; adding to every ounce before-men- | 
F tioned, dn ounce.of Oriental Bezoar :.bruiſe || Þo 
[1 | | and] pa 
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and ſearce- them to a fine Powder, and it is 
excellent,cwo ſcruples of it drunk in a fagonful 
of Wine, to expel evil Vapours from the Brain, 
to comfort and corroborate the Heart, and 


' reſtore a decaying Conſtitution ; and for the 


better keeping, you may. make it into Lo- 
zenges With the Jelly of Harts-horn and Sat- 
Iron. _ 

For the Dropſce. 

Take Satwell, Calamus aromaticus and Ga- 
lengal, of each an ounce; of Spikenard half 
an ounce: bruiſe them, and hanging it ina 
Bag, let them be covered with two gallons of 
Ale, the which at four days end let the Party 
drink Morning and Evening. | 

An excellent Water for Diſeaſes in the Eyes. 

Take half a pint of white wine, and as 
much of white Roſe-water ; of the Water of 
Celandine, Rue, Eye- bright and Fennel, 
each two ounces ; of prepared Tuttia {ix oun- _ 
ces: of Cloves as many ; of Sugar-Roſatea 
dram : mix them over a ſoft fire, and heing 
clarified, waſh your Eyes therewith as you ee * 
occation. 

To break the Wind. | 

Take the Juice of red Fennel and Anni- 
ſeeds in warm Ale. oy 

To prevent ſpitting Blood. 7 

Take Rue, Smallage, Mint and Bettony ; 

boil them in new Milk ; and drinKthe liquid . 


id | part as hot as 3 ou car. - D To 
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To ſtay bleeding at the Neſe. 

Take the Juice of Berttony, with a ſmall | 

quantity of Salt in it, and ſnuff it up your | 

Noſe, and ſtop itin with the Herb; the Juice 

of young Nettles, and Sugar is alſo good 
upon the like occaſion. 

To kill a Felon. 

Take the hard roaſted Yolk of an Egg, 
and beating it with a roaſted Onion, lay it 
/// to theplace grieved. 

[1p To make a Salve for a Scald, Burnf\Cut or | = 
30; ; O14 Sore. 1 

{1 Take a pint of Olive Oyl,” half a pound of | e 
Bees-Wax, red Lead three ounces, red Wine l|,, 
| q| ewo ounces, and Deers Suet three ounces; |. 

boil them together in a glaz'd earthen Veſlel | 
till they are of a darkiſh colour, and then | 
make ic up into a Salve tor your ule. bs 
To remove the pain of the Tuoth-ach. oh 
' Take Henbane feed, Hyſop-feed, and the}, 1. 
Powder "of the Root of black Hellebore : -* 
bruiſe them together, and make them up into 
' fimall Pellets with a little Tar or Turpentine: |, 
| If theTooth be hollow,ſftop it in with Lint: if zo 
|” not, let it lie between your Cheek and Gum, SA 
| | Foy the Fewer, on 
; Take two handfuls of Wood- Sorrel, thef . 
like of che Leaves of Be:berrics, boil them inf 
Spring- water, {weecen it with S'gar, and give}. c 


the Party wo {oruppes of Bezoar-Powder in "A 
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* quarter of a pint of it, and it wonderfully 
| prevails apainſt the Diſtemper. | 


Mt —_ 


CHAT. a 

The Wet Nurſe her Duty and Office.; and how ſhe 

ought ts be qualified 4 hat undertakes fo great 

Charge, with dire&tions how ſhe ought to uſe 

her Ti as to her Diet ; and by what means to 
'| Keep ber Milk in good temper, GCC. 


Ee C.harge and Office of a Wet Nurſe, 
whoſe care it 15 to bring up Children 
L Oeill a conveniency offer to' wean them, is a 
> Ithing of great concern, therefore I ſhall de- 
i ([{cribe firſt what manner of Perſon a good 
1 | Nurſe ought to be. | 
{4 Inthis Caſe, a good Nurſe ovght to be of 
Ja midle Stature, plump of Body, though not 
over Corpulent; of a Sanguine Complexion, 
© Ipleaſant and cheerful, clear Skin'd and well 
* Pproportion'd. 
For her Conditions they muſt be ſuitable ; 
e ANBer muſt be a ſtranger to her, and her de- 
" Bight naturally jn Children ; not drowſienor 
I Felf-cgnceiced ; her Age muſt be a Medium, 
detween five aid twenty and forty, being 
ne Be that has bevn well educated - and fee ſhe 
"Want for nothing; for if ſhe be neceſſitated, 
"© the Child muſt pine; or if Sickneſs happen 
"Ihrough accident or diforder, her Milk is in-- 
"x 2 jured 
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greateſt Care, for fear by exceſs of Meat or 
Drink the Milk be corrupted or inflamed 3 
and in all things her care of her Charge muſt | 
let her Prudence: appear. Take a Woman 
whoſe Child was a Boy, to Nurſe one of that 
kind, and on the other fide the contrary, 
conſidering ſhe ought not to be with Child | 
during the diſcharge of this great Office, leſt ; 
ſhe ſpoil both her Nurſery, and that ſhe goes | 
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jured thereby : Yet Temperance muſt be her ; 


with. | 


A Nurſe in this caſe ought in her Dietto 
avoid Salt Meajs, Onions, Garlick, Leeks, 
Muſtard, too much Salt, Vinegar or Pep: 
per, and ſuch like things as create bad Nutri- 
ment, or inflame and heat the Blood, ſtrong 
Drink immoderately muſt . be ſhunn'd, for 
that will occation a as abounding of Cho- 
ler in the Child, as Cheeſe and Fiſh will Me- 


lancholy and Flegm : Nor ought ſhe to ſleep | 


ſaddenly after Meals, but be active : and in 
motion, to create a natural digeſtion; a good 


Air ought to be choſen for the more Kindly 
reſpiration ; for a groſs Air is frequently the 
occaſion of dull wit and much corpulency, 


and apure thin Air of the contrary, the Air] 


on many occaſions being advantageous or dif. 
advantageous to the. fagultics of Lite, or Pal- 
ſions of the Mind in their ſeveral Operations, 
kc being a kind,of a F509 to the mY 
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As for the Milk,divers things are to be con- 
ſidered, bur the chief is wholſome and mo- 
derate Diet; and to corre& defedts, let her 
obſerve if her Milk be too hot, which often 
appears by the Childs frowardneſs ; if fo, lec 
the Nurſe take in her Poſlet-drink Salad or 
Pottage, Endive, Succory, Lettice, Sorrel, 
Plantane, or ſuch like cooling Herbs : if ſhe 


d 
t - find it too cold, which will appear by the 
s | Childs over-drowſinels ; let her do the like 


| with Cinnamon, Vervine, Bugloſs, Mother 


o\ of Thyme or Burrage, 


L 
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To cauſe Milk where it 1s wanting, Take 


'| part of the. Hoof of the fore-foot of a Cow 


calcined to Powder; a dram of which let the 
Nurſe drink Morning and Evening in warm 
Cows Milk or Ale. 

For want of the farmer, take Lady-thiſtle, 
ſtamp' it, and ſqueeze out the Juice; which 
boiled in Milk, an ounce. toa pint you may 
conveniently take, drinking it off warm. And 
thus being careful in tealonably ordering the 
Child in drefling, and undrefling, and whar in 
the like nature 1s convenient, no doubt it will 
thrive and come to pertection. 

The beſt colour of a Child when new- * 
born is red, which ſoon turns toa Roſey ; for 
thoſe that are white, iſ they live, will be fub- 
je to Diſeaſes. A little crying, if not too 
often, eaſes the Brain of watry matter, and 

P13 enlarges 
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enlarges the Lungs; but two much crying oc- " 


caſions Catarrhs and: Ruptures. The firft 
Month it. muſt only fuck, ofren changing the 
Breaſt, but not over-charging its Stomach ; 


after which a Pap of white-b:2ad and Milk 


ſealonably given berween whiles, will ſtreng- 
chenit; and let there be an hour between 
ſucking and feeding, uſing it in that manner 
till the'Teeth come. 


The Teeth coming forth by degrees, give - 


it more folid Food, not denying 1: Mear that 
5s ſmall cut, and may be ealily chewed ; keep 
it well ſwathed, and beware it ftand not too 
ſoon for fear of diſtoicing the Legs. Infuch 
places as bathing of Children is Convenient, 
omit it nat x from the ſeventh Month,twice a 
Week, till it is weaned. 

Aca Twelvemonth old, if it be healthy, 


wean it, not giving it ſuddenly ſtrong Food, . 
but by degrees ; and the firſt ſeven years Diet: 
ought to be ſuch, as by its. nouriſhment cauſ-- 
eth growth. 
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Of Diſtempers in Infants; and how to remedy 
them ; together with Direct1ons to the Nurſery- 
Maid in the diſcharging ber Duty and Office, 8. 


For the Enulepſies ir Conrul ions, 
T*Ake Magiſtery of Cole a feruple, of Male- 
Peony-roots a ſcruple, as much Leaf- 
Gald ;. work them into a Powder, and give 
it the Child in a ſpoontul of Breaft Milk.. - 
For the chafing of the Hips. 

Change the Clouts often, ſprinkling on 
them Litharge of Silver, Seed and Leaves of 
Roſes, Frankincenſe and burnt Alum made 
into a Powder, or anoint them with white 
Ointment and Diapompholigos. 

To remove the (toppage of Urine. 

Take Saxifrape-roots, fix drams, Calcine 
them with an ounce of the Blood of an Hare : 
bruiſe them into a Powd-r, and pive the 
Child from a fſcruple to half a dram in a 
ſpoonful of W hite-wine. 

For the trutting of the Navel. 

Uſe a Plaiſter or Poultis of Cummin, Lu- 
pins, and Bay-berries beaten. into Powder, 
and wet with White-wine. 

For the Inflammation of the Nawel, 

Take a quarter of a handiul of Mallows, 
ſftamp them with half an ounce of Barley- 
ID. 4. meal, 
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$o Diſcafes in Children ta Cure, &c. 
meal, and with Fenugreek and Lupins, two 


Ounce: Gt each: make cheminto a Cataplaſm 
with Oyl of Roſes, and apply them to the 


-. Plac?2 grieved.: 


To deſtroy Worms. 
_ Taxe of Worm-ſeed two drams, and © 
Coraitine and Harts-horn prepared, each a 


 dram; Roots of Peony, Dittany, Magiftery 


of-Coral, each a ſcruple: make them into a 
Powder, and give a fcruple at a time in a 
{poontul of Peach-flower- water. 

For Vomiting. 

Take a quarter of an ounce of Honey of 
Roſcs,and the like quantity of Syrup of Mint, 
and give it the Child at four times. 

| For the Rickets, 

Take Maſtick an ounce, Dill and Frankin- 

cenie, of cach two:drams; Cummin ſeed a 


 Eram: make them ſmall and apply them. with 


the Juice of Mint upon a Plaiſter or Tod of 
Flax. 
Fer bard precding of Teeth, 

Rib the Gums with your Finger dippedin 
Honey, or give the Child a Candle made of 
Virzin Wax to nabble on, and toment the 
Cheeks with the Decoction of A/rhea,Camo- 
mil-flowers, a$d the feed of Dill. 

| Fir the Bludeder in the Gums, 

Take Lentils husk*d, hear them into Pow- 

der, and lay them upon the Gums, or take 


half 


- ii, HO RY _ 


_ 


—_ = 
> das. dc... ao; 


Difeaſes in Chilaren to. Cure, &c. 81” 
half an ounce of the Flower of Mellium, 
make it into a Lineament and apply it. 

To prevept Squint-Eyes. _ 

Havg a Ficture and ſet a Candle on the 
contrary ſide z or uſe to cocker the Infant on 
that ſide,till the Eye ſtrings contract. 

Fer a Scald Head. - ' 

Take the Scab off gently with a Cleanſer, 
moiſtning the Skin with ipgs greaſe upon ... 
Colewort-lcaves ; or rather take the Juice of 
Fumicory, Dock, Coleworts and Elecam-, 
pane, of each halt an ounce, with Li- 
tharge, Oyl of Rue, Hogs-greale and Wax, 
make a molifying Ointment : then take - 
Starch two ounces, Roiin halt an ounce; 
boil them in water, and lay them upon the. 
Sca'd places Poultis wile, fſuffering-them to 
lie there ſeveral Days : then ſuddenly pull. 
them ott,, and uſe moiifying things to cor- 
re the Diltemper, &c. 

: In caſe of a Fewer. 

Give the Infant a quarter of an ounce of 
Syrup of Violets, and as much of that oÞ 
Wood-fſorrel. For the Meaſles or Small-Pox ; 
give them Saffron, and a {ſina!l quantity: of 
Manna in Milk or a ſpoontul- of White: 
wine. Andthus much tor the principal Di- 
{kempers in Children. | 

As for the Nutrfery-Maids buſineſs, to 
whole care Children are frequently commit- 
D's ted, 
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Diſeaſes in Children to Care, &c. 
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I love. and cheriſh' them,” to ſee. they have 
Wl what 1s fitting -in due ſeaſon, to keep them 
Wy within compaſs and Government, to fee 
they carry their Legs and. Bodies ſtrait and 


'F no untoward tricks and ations, but that they 
{|/$ be cleanly- and neat; and: if ſhe diſcovers a- 
[| /# ny alteration in- Complexion, Conſtitution, 


{''F' or. Habit of Body, tending to Sickneſs or | 


'{{' other-- diſcommodicy, either to apply . fit 
''7' Remedies her ſelf, or inform thoſe of ic who 
delivered them to her Charge without delay, 
| leaſt a Remedy come too late. She is to keep 


4 tions; keeping their Apparel in good Order, 
|. and.not ſhewing too much love to one, nor 
|. diſregard tothe other : and by this means a 


arties-. 


W-ted, when capable of running about,: it is to - 


even, and that they diforder themſelves by 


them within. bounds, but not be churliſh 
nor dogged ta them, but rather to be merry . 
and. pleaſant; contriving ſuch Paſtimes L . 
may. beſt ſuit with their Age and Conſtitu-' 


' |) Maid. will gain Love and Applauſe from all 


2 
at ewe. 


—_ 
i. —_—_—_—_—_— 


may render her ſuſpeted of Levity ; that” |; 
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CHAP. XAIL 


The Compleat Chamber- Maid: profitable Inſtrufti- 
on as to her Behaviour in Managing of ff airs, 
making choice Spoon-meats, Pickling, Sawces, | 
Waſhing and Starching Tiffany, Lawn, Sarſe ,| 
nets, Silks, Points, 8c. Scowring Gold and | 
Silver Lace, raking Spots out of Silk, Woollen, 
Linen, Stuffs, Perfuming, CC. 2 


Chamber:Maid that would be prefer- 
ed, gain or continue a good Opinion,® F- 
muſt, in the firſt place, be grave and re- '} 
ſpeaful to thoſe whom ſhe ſerves, neat in-. | | 
her Habit, loving to her Fellow- Servant,and 
affable to all, declining wanton Geſtures that | 


ſhe keep all things in her Chamber in good $F? 
Order, and have them in readineſs on-all oc- © #5 
cafions to take off the care of the Miſtreſs> : # 
Skilled likewiſe ſhe muſt, -or ought £0: be, 'in _ þ 
buying fine Knacks, and be juſt in returning F] 
her Accounts: If there be. no Butler, the. . | * 
mult ſee all things decently managed for the } 

Accommodation of the Gueſts in the Parloar. |. 
and Dining-Room; and above all, have a -# 

regard to the Linnen, Plate, and other Fur- #' 
niture under her Command : and beſides her F: 
Skill in Dreffing and Attiring her Miltzeſs, . Þ'8 
be Skilful in making Spoon-meats Pickling © I « 
things 
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*ner Secrets, I ſhall lay down Inſtructions for 


t Chamber-Maid, 8c. 

things uſeful for Sawces,or Garniſhing, Waſh- 
ing and Starching Tiffanies, Lawns, black 
and white Sarſnet, Points, and other curious 
Lace: As likewiſe ſhe ought to be $kilful at 
making ſuch iſcowring Materials as will 
cleanſe Silver or Gold Lace, Silver or Gold 


"Plate, take Spots out of Linen, Silks, Stuffs, 


or Cloth, And becauſe theſe are in a man- 


as many as are materially uſetul: And firſt 


of Speon- meats, 


"Fo wake aFrench- Barley-Poſſet, the neweſt Faſhion. 


Boyl half a pound of French-Barley in two 
quaits of new Milk; and when the Milk. ts 
near boiled away, add three pints of ſweet 
Cream, then boil it a quarter of an hour, 


and {weeten it with fine Sugar : put in three 


or four blades of Mace, and a piece of Cina- 
mon : this done, take a pint of White wine, 
and pour the liquid Cream.into it, froathing 
1t up; | 

To make an excellent Erith: 

Cut off the Wings and Legs of two Cocks, 
waſh and parboil them till the ſcum appear : 
take them out, and waſh them in cold water ; 
then with a pint of Rheniſh-wine, and two 
quarts of ſtrong broth, put them into a Pip- 
kin; add two ounces of China Root, an 
ounce anda haif of Harts- horn, with a ſmall 


quantity of Cloyes, Nutmegs, Gipger,whole 


Pepper 


_ 


| 


| 
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ſetting it in a Pot of. boiling water, fo that 

the water get not into it, for the fpace of fix 

hours ; then pour out the Broth, and ſqueeze 

the Juice of Lemons intoit, and ſerve it up, 
To make Pottage of French Barley. 

Take a pound of Barley very clean, put 
itinto three quarts of Milk whilſt boiling ; 
then add a quart of Cream, an ounce of Salt, 
fix blades of Mace,and a piece of Cinnamon; 
lec them boil a little, and become thick, ſerve 
tt up with white Sugar ſcrap'd thereon. 

To make Panado, afier the bet Faſhion. 

Take a quart of Spring-water, which be- 
ing hot on the fire, put into it ſlices of fine 
Bread, as thin as may bez then add halt a 
pound of Currans, a quarter of an ounce of 
Mace, boil them well, and then ſeafon them 
with Roſe-water and fine Sugar, and fervye 
them up. 

To make an excellent White-Pot. 

Take two quarts of Cream, boil in it, in 
a ſhort time, half an ounce of Mace, a piece 
of Cinnamon, and half a Nutmeg ; then 
cut a. white Penny Loat exceeding thin, 
then lay the ſlices at the: bottom of a Dith, 
and cover them with Marrow : add likewiſe 
a dozen Yolks of Eggs to the Cream, well 
beaten in Roſe-water, and ſweeten it with a 
{ufficient quantity of Sugar : then take out 
the 


Pepper and Salt : ſtop the Pipkin cloſe, and 
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e Compleat (Chamber-Miaid, &c. 
the Spices, beat up the Cream well, and fill 
2 broad Bafon in which the Bread, Raiſins 
and Marrow was laid,. and bake it; when it 
is enough, ſcrape white Sugar on it, and 
ſerve it up. 

All ſtrengthening Jellies are made by boil- 
ing ſuch Fleſh as are of a tender and gluti- 
nous ſubſtance, till it is in a manner diſlol- 
ved in the Brothz and adding Wine, Sugar, 
Spice, Salt, or as you will have it ſeaſoned, 
and ſerving : it up with Sippits, or alone. 
More I might mention of this kind ; but in- 
tending largely to treat of Cookery, , I ſhall 
wave them, anc proceed to the next, which 
is. Pickling Fruits and Flowers, &C. 

To Pickle Cucumbers of a laſting preen. 

Take your Cucumbers,of a moderate ſize, 
waſh them in Water and falt, there letting 
them ſteep ſix hours; then boiling Wine-Vi- 
negar, Dill and Fennel-cops, Coriander- 
ſeeds, Cloves and Mace, with a little Bay- 
ſalt, and a pint of the Juice of Mint, put 
them into it when warm, and ſtop them up 
for a Month. 

To make French- Beans a la#ting green. 

Boilthem in Water, and a ſmall quantity 
of ſalt, till they are alitcle foft ; then having 
ſharp Vinegar, Pepper and Bay-leaves ready 
boiled, with ſome blades of Cinnamon, put 
them into it,and ſtop them up as the former. 
{1 hus 


__ 


The Complett Chimber-Maid, &c. $7 
Thus Broom-buds, Aſh-keys, green Grapes, 
ſoreen Plumbs, . Goofe-berries, Currans, and 
the like, may be Pickled, though the latter 
(muſt be only ſcalded.: 

| To Pickle Berberries; 

Take the faireſt Bunches, them into 
warm water, and then make a Pickle with a 
pint of ſharp Vinegar to a gallon of Water 
that has been well boiPd and ſcumm'd ; and 
to each gallon add a quart of Bay or Spaniſh 


Jfalt; and putting in the Berberries, keep 
. So Quinces, Ap. . 
| dot green Wallnuts and Olives are Pickled. 
| 


them down with a ſtone. 


To Pickle Muſhrooms. 


| Take a quart of Water, and a pint of Vi- 


negar ; put your Muſhrooms, the ſmalleſt, 
boiling - hot into it: and when they have 
contracted a kind of ſoftneſs, take them our, 


| 


whole Pepper, long Ginger, Mace and Bay- 
leaves. . And thus you may 


with a Pickle made of half Vinegar, and 
half Water and ſalt, boiled up to.a height. 


And thus much for Pickles. 


To 


and put them to the ſharpeſt Vinegar, with : 


ickle Clovye- - 
| Gilliflowers, - Primroſes,- Roſes, Cowſlips, 
| green Peaches, or the like. : 

| As-for Samphire, it is boiled in falt and 
Water to a lictle tenderneſs, and then put up - 
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To Waſh Tiffames, 
Take the fineſt Crown-Soap ; Soap. them 
on their Hems or Laces, and with a gentle 
hand paſs them through three Lathers, for- 
bearing to wring or rince them, but keeping 
them from the Air z dry them over the Flame 
of Brimſtone; then to a pound of Starch, 
add a quarter of an ounce of Smalt, if you 
think convenient, but on necetflity as much 
Alum as a Hazle-nut ; boil it to a finenels, 
and charge it lightly on your Tittanies, and 
dry them, being wet: therewith, by a Fire, 
{till clapping them in your hands ; and when 
they are very clear, ſhape them by the pat- 
tern you took before they were waſhed, and 
Iron them with a ſmooth, though quick Iron, 
till they ſhine, and you will find little diffe- 
rence as to the Gloſs betveen them and new. 
Some there are, that in{tead of Starch, - uſs 
Gum- water. | 
To Waſh Sarſnet, 
If white, ſpread ic upon a ſmooth clean 


board, long-ways ; Soap ir well, but let the 


Soap lie thin ; then with a imall hard Bruſh 
raiſe a gentle Lather, bybruſhing it the righe 
way of the Silk ; and turning it in order, 
do the other ſide in the ſame manner; then 
cleanſe it with fair Water, and make.a new 
Lather hot, and renew it three times with 


' turning ; then caſt the piece into hot Water, 


where 


| 
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The Compleat Chamber-Maid, 8&c. 89 
where Gum has been diſſolved, and a ſmall: 
quantity of Smalt infuſed y let ic lie there co- 
vered a convenient time; then' folding ic 
{mooth, dry it as well as you can, -by clap- 
Ping it between you hands, then dry it over 
Brimſtone; and ſpreading it on the Table, 
iron it with a hot Iron on'the right ſide. 

Black Sarſnets, in waſhing, are managed 
the ſame way, only they are rinced general- 
ly in ſmall! Beer, without any Gum, and 
ironed on a Woollen Cloth: | 

The Modiſh Way to Waſh and Starch Point- 
Laces. 

Put your Points into a Tent, and make a 
ſtrong Lather wich Caſtle, or Cake-Soap, 
then with a ſmall foft Bruſh dipped therein; 
rub your Point well, continuing to waſh it 
on both fides till it has paiſed tour Lathers : 
rince it then in fair Water, and afterward 
paſs it gently through the blue Water ; then 
ſtarch it over on the wrong ſide lightly with 
very thin Starch, and follow it with your 
Bruſh ; aſter that ſuffer it to dry, and with a 
round Bodkin op2nthe holes -or parts rhat 1n 
waſhing were cloſed ;- as alſo the Gimp or 
Over-laying, and not ſuffering 1t to be too 


| Blue, gently iron it on the wrong lide, and 


ſet it out.to adyantage. 

Coloured - Silks may be wathed as white 
Sarſnet, avoiding the blue Water, or drying 
over Erimſtone, a 


a 
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Go The Compleat Chamber-Maid, &c. 
. To take a Spot or Stain out of Silks, War#ted, 


or Woollen. | 
Take two ounces of Caſtle-Soap, half an 


ounce of - Bone calcined, half an ounce of | 
Camphire; make them up into little Balls 


with the Water of  Betony, arid lather the 
place with a ſmall quantity of warm Vinegar, 
and it will effe&t your deſire. Cake-Soap, 
—ptice, and Roach-Alum, will dothe 
* like, 
To take Pitch, Roſin, or Tar, or ſoft Wax, out 
| of | Stuff s or Woollen. 
Take Oyl of Turpentine, and ſuffer it to 


fakiina while; then rubthe Cloath.or. Stuff 


together, and it will crumble.out. 
To take.the Stainof Fruit, Ink, or the like, out 
of Linen. 

Take Caſtle-Soap, boil it to a Jelly in 
Milk; lay it upon the Spot a Night, then 
pour upon it the juice of a Lemon; and in 
doing fo,. after a waſhing or two, the Spot 
will diſappear. | 

T o cleanſe Silyer or Gold Lace. 

Take it off, and dipping a Bruſh continu- 
ally in burnt-Alum, rub ic gently over, anc 
the Colour will be reſtored. 

An excellent way to perfume Gloves. 

Take of Storax and Calamint, each an 
ounce; of Benjamin two ounces, the firſt 


and che laſt being to be beaten by themſelves ; 


add 


—_—_ 


add to them an ounce of the weaker Cinta- 
mon-Water, and four ounces of the Oyl of 
Sweet-Almondsz mingle them. with a Mul- 


ler on a Stone ; and having firſt wetted you® 


Gloves with Hyſop-water, gently anoint 
them with the Perfume, and it will ſmell be- 


yond expectation. 


To cleanſe all. ſorts of Plates, 

Lay it in Soap-Lees a Night, then with. 
Salt and Vinegar rub out the Spots,. after 
daub it over with Chalk and Vinegar ; dry 
it by the Fire, and with a warm woollen 
Cloath rub it off, and it will look as bright 


as new. Thus have Iunravell'd, or at leaſt 


expoſed to ſome, ſuch Secrets as are not com- 
mon : From. whence I ſhall proceed to give 
the Vertuous Cook-Maid InftruRtions. 


CHAP. XUL 


The Experienced Cook- Maid and Cook, or Di- 
rettions for the neweFF and moſt excellent way 
of Dreſſmg Fleſh, Fiſh, and Fowl of all ſorts, 
and in divers manners : As alſo making Pyes, 
Tarts or Cuftards; Iikewiſe what relates to 
the under Cook-Maid and Scullery- Maid; 
with other variety, | 


_— -” '% 


= the Cook-Maid's Charge and Care is 
no leſs than the former, and her Labour 


more, I ſhall give her -what encouragement 
[| 


The Campleat-Chamber-Mut, && 9% 


mn 
” 


LY 
AA ee A ae A er ee CCC ESO 
4 \ of 2:6 
OTE. 4 2 


HE PET © EVE I 9 ORR AO ah 4 


 g92 The 


# 2 


Experienced Cork-Maid, &c. 
I can 1n rendring matters plain and eaſie: As 
for her skill, ic muſt chiefly conſiſt in dref- 
ſing -all forts of Meat, as Fleſh, Fiſh, and 
Fowl, in preparing of Baked Meats and Pa- 
{try, and to be expert in making Sawces, 
and Garniſhing proper to the ſeveral Varie- 
ries that muſt conſequently offer. And there- 
fore, theſe things I ſhall conſider : She in the 
farſt place; ' conſidering to have all her Kitch- 
eh-Materials in good order. 
A Capon or Chickens, and white- Broth. 

Boil the Capon, &c. in Water and Salt, 
then take three pints of the ſtrongeſt Broth, 
adding to' it a quart of White-wine, and- a 
quarter of a pound-of Dates ; ſtew it in a 
Pipkih, and add half a pound of white Su- 
gar, and a {mall- quantity of 'Mace-; the 
Marrow of three Marrow-Bones ,, and- of 
white Endive-a handful ; ſtew them leifure- 
ly, and ſtrain the yolks of ten Eggs with part. 
ofthe Broth before the Capons. or Chickens 
are Diſhed up, obſerving that the Eggs cur- 

lenot ;; the Fowls being Diſhed up, gar- 
niſh the. Diſh with Dates, Mace, Endive, 
and Preferved Barberries. 

© Redor-Fallow Dear, how to Roaſt. 

Take a Side, or -half the Haunch, and 
parboil it ; ſo doing, ſtuff ic with all manner 
of {weet Herbs,mingled with-minc?'d Beet- Su- 
et; lay the Caul over, and roaſt ic in that 

| manner z 


manner ; when it is enough, ſerve it up with 
Vinegar, Bread, Claret-wine, Ginger and 
Cloves, boiled up with a few {ſprigs of Roſe- 
mary. . 
Neats-Tongues RoaF#ted. 

Take a large Tongue boiled tender, blan- 
ched and cold ; make a hole at the large end, 
and take out a preat- part of the Meat ; 


mince it, and put it in again with ſweet . 


Herbs, hard yolks of Eggs, Pippins, Gin- 
ger, Beef-Suet, all minced ſmall, and ſtop up 
the hole with a Caul of Veal : ..Lard it, and 
being roaſted, ſerve it up with Butter, Gfa- 
vy, and Juice of Oranges; garniſhing the 
Diſh wich Berberries, and ſlices of Lemon: 
Neats-Tongue and Udder, haw to Boil, 

Let both of theſe be fair and young, indif- 
ferently ſeaſoned ; boil them in Water, a 
lierle ſeaſoned with Salt and Pepper 3 agd 
when you fine they are ſufficiencly” done; 
blanch the /Tangue, lice it in half, lay it on 


each ſide the Udder, ſerve them up, wick, 
carved Sippits, run.oyer with Butter and Vi-' 
negar 3 garniſh your Diſh with' Parſley, Ber- 


berries, and Marigold Leaves. © 
How to bozl Land or: Sear Fowl. 
Take-the larger fort, half roaſt them, -put 
them afcer_ that into:a Pipkip with Claret, 
wine,, the Gravy,” and as much ſtrohg Broth 
as Will cover them 5 and Pepper, Cloves, 


(J#? 


Mace, . ! * 
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04 T he Experienced Cook Mad, &c. 
' Mace, Ginger, a flice or two of Onion, and 
a lietle Salt ; all being well ſtewed together, 
ſerve them up wich Sippits and green Garniſh, 
as Violet or Marigold-leaves, &c. 

The ſmaller ſort of Wild-Fow]l, as Black- 
birds, Plovers, Quails, Rails, Thruſhes, 
Snites, Larks} cut off the Heads and Legs, 
erufs and boi] them; ſcum your Boyler, and 
add White-wine, Currans, Dates, Marrow, 
Pepper and Salt; being all well boyled or 
ſtewed, diſh them on carved Sippits ; Sawce 
them with Roſe-water, Sugar, - and beaten 
Almonds; garniſh the diſh with Almonds 
beaten ſmall, Roſe-water and Sugar. 

To Roa#t a Hare. 
ll || Obſerve when ſhe is caſed, not to cut off 
'\F]] | her hinder Legsnor Ears, but thruſt one Leg 
;'F' | through the Ham of the other ; and makin 
a ſlit, do the like by the Ears, and fo Roaſt 
her as you do a Rabbi. The proper Sawce 


J' , is Marjoram, Thyme, Winter-ſavory, Beet- 


net, hard yolks of Eggs, Sweet-Butter, Su- 
gar, Nutmeg, Water and Vinegar ; minced 
and boiled up to a Sawce, ſerving your Hare 
vp whole. 
' To Roaſt a Shoulder of Mutton the beft way. 
Take Oyſters parboiled, mince Winter- 
ſavory, the yolks of bard Eggs, grated Pread ; 
{| mingle them together, all but the. Oytters, 
'f/| being ſmall; and then making holes in con- 
| venyent, 


/ 


| 


| 
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The Experienced Cook-Maid, &c. gs 
'venient places, ſtuff them in as you ſee con- 
venient, avout five or fix and twenty Oy- 


ſters being ſufficient, and the other Oyſters, 
with the like ingredients, put into half a 


pint of Claret; add three or four ſlices of 


- Onion, and a couple of Anchoves; to them 
put the Gravy, with the yolks of two beaten 
Eggs, and a ſufficient quantity of Nutmeg 


and-{weet Butter ; garniſh your Diſh with ' 


Lemon-peel and Berberries. 
To boil Pigeons with Rice. 

Obſerve to ſtuff cheir Bellies with ſweet 
Herbs, then put them into your Boiler with 
Mutton- Broth ; boil a ſmali quantity of Rice 
in Cream, with a blade or two of Mace: 
which being feaſoned with Sugar, lay theme 
in the Diſh with their Breaſts upward, and 
lay it thick upon them; ſqueeze in the juice 
of two Lemons; garniſh the Diſh with Ma- 
rigold flowers, and ſerve it up. 

To Roaſt an Udder. 

Firſt let the Udder be boiled, and ftuck 
fall of Cloves; Spit it when cold, and baſte 
with ſweet Butter, being ſufficiently brqwn= 
ed, draw it back; make: Sawce of grated 
Bread, Butter, Vinegar, and Cinnamon, lay 
it in the Diſh with Supar as a Garniſhment, 
ard ſerve it up. | 

To Stew a Carp. 

Take the largeft well-trimmed Carp, gut 

it, 


R © 
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it, waſhit, and lay itin a Pewter-diſh; take 


half a pint of White-wine, with a piece of | 


Butter, Mace, Parſley, Thyme, and Win- 
ter-ſavory minced ſmall ; put them into the 
Fiſhes Belly, and let it ſtew a quarter of an 


Eggs; lay it with the Herbs about it, and 
ſprinkling on. Sugar, ſerve it up. 
To Bake Steaks in the French Faſhion. 

With Pepper, Nutmeg and Salt, ſeaſon 
your Steaks lightly ; take the lean part of a 
Leg of Mutton, mince it ſmall, with ſome 
Beef-Suet and Sweet-herbs, as Thyme, Pen- 
ny royal and Marjoram ; take grated Bread, 
yolks of Eggs, Raiſins of the Sun, of each a 
like quantity 3 work them intoRolls and put 
them on the. Steaks in a deep round Pye, 


- ſprinkle them. with Veryuice, and cloſe them 


up, liquorivg jit, with the juice. of two or 
CT INSIS...., :: 7 4. - 554 
To boil a Fore-Loin of Pork the beſt way. 
Seaſon . it indifferantly,., and, ;boil it well, 
then have in readineſs, Sorrel ſtripped, a con- 
ſiderable quantity, beat it, and put toit ſome 
erumbs of Bread and, hard yolks of Eggs, 
with Muſtard and Salt, and fo ſerve it up, 
che Diſh being garniſhed with, green Leaves. 
Todreſs a Leg of Muttin to the beſt advantage. 


In Salt and Water bailit for the ſpace of | 
an hour, then cutitinto thin ſlices, ſer it in a | 


diſh 


hour; mince. then the hard yolks of two | 


| 
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fiſh over the fire, ' adding alittic Salt, gra» 
red Nutmeg, Shai'ot, Thyme, and Winter- 
{ivorv;. placing another: diſh vpon it, and 
ſtewing it ; * adding a piece of Burrer, ſe.ve 
id up, the eith gar nithed with pickled Oy- 
iters and Barberries, | 
To boil a Bri:ket, Surloin, Chin, Rymp, blank, 

Filler or Buttock of Beef, tatbe beat ge. 

After a week or tea days Powdering, * it 1s 
Jeſt to your diſcretion,” whether or not you 
w.ll{tutf chem; which-:if you, do, ic mult 
bedone wich ſuch ſweer Herbs as are luitable, 
mingling minced Suet and, Nutmeg with it. 
and thruſt theny in at convenjent places ;. and 
being; weil boiicd, ſerve them in on Brewels, 
with Roots boi! ed i in Milk. 

To Stew a Leg of Lamb the be bf way. 

Take che Mear, lice it, and put it into 
your Stewing-pan, ſeaſon it well -wigh talc 
and Nutmeg, and Butter, Railins of the Sun, 
Currans and Gooſe-berries, . it b-ing well 
ſtewed, take the yolks of four Egas, a-quar- 
ter. of a pine of Wine- vinegar, two Ccunces 
of Sugar, beat thein weil: cogether over a 
gentle fire, place it in rhe Sawce, ftrew gu- 
gar-OVer it, and ferve jc up . 

A Rump of Beef to Stew, toe beſf way. 

Let your Beef be ſcaſoried with Salt, Pep- 
per and Nutmeg, lay ,che.fat live downware 
In an Earthen-pan, then Put un an equa, 
1:07110G 
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_ and half a handful of the tops of Roſemary, 


. Gravy, the fat being ſcummed off. 


ders, and lay in a -layer of fleſh, and:Lard 


+ T'# Roaſt a Rabit with Oyſters, the beſt way. © 
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11, or ſome Shalots; add grated Nutmeg, 
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portion of Water. and' Elder-vinegar, to the 
quantity pf three quarts ; add two Onions, 


and ſtewing it three hours overa foft fire,take 
it up, and dith it- with Sippits, garniſhing 
with Lemon-peel, and Sawcing with- the 


To Bake a Hare the beſt way. 
Take a large-Hare minced, and. well ſea- 
foned with beaten” Mace, Salt and- Pepper, 
making a'propottion' of. the Head and Shout- 


and Butter abore'afd beneath, and ſerve it 
-up with Gallantine' 'Sawce, '1n Sawcers: 


Take alarge fat Rabit, wajh it and dry: it, 
then half a_ pint of Oyſters after the ſame 
manner; put them into the Belly of 'the iRa- 
bir, with a couple-of ſhred Onions, large 
Mace, - whole Pepper, - and ſprigs of. Thyme; 
ſow *em up {and When the Rabir'is Roaſted, 
mince them with Butter, and th& yolks» of 
hard Eggs, and diſh the Rabic up'; parniſh- 
ing the diſh with red Beet roots'and Orange- 

WI | | 2 eat Tens 
T o Carbona:lo Hins or Pallets, mb: beſt way. 

Take half a dozen of hard yolks-of Eggs, 
half a pint'of White wine, -and the'Gravy ; 
mince the Eggs, and boiltliem vp with Oni- 
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with a Ladle or two full of drawn Butter ; 
diſh your Fowls, pour the Sawce on them ; 
Dar your diſh with Lemon-peel and 
Violet-leaves. 

To ſet off a diſh of Marroy, &c. 
Take a:pound of fine Pafte, row! it very 
thin,and the Marrow taken whole out of four 
bones, cleave it in -quarters, ſeaſon it wich 
Pepper, Salt, and Dates, all minced, laying 
one piece in your Paſte, framing it Pealeod. 
wiſe, and fo uſe the reſt; then fry them in 

Butter and Sugar, and ſerve them up, gar- 
niſthed with Borage-flowers. 

To Stew a Pheaſant, the beſt faſhion or way. 
Take a large Pheaſant, roaſt him till e- 

-nough, then boil him gently in -Mutton- 
broth, adding whole Pepper, Mace, a lice 
or two of an Onion, Prunes, Currans and 
Vinegar, ſufficient to make it ſharp; theh co- 
four the Broth with bruiſed Prunes, and ſerve 
up the Pheaſant in it. 

To Carbonado Mutton, the beſt ay. 
Broil a Breaſt or Shoulder of Mutton, 
ſcotching it with your knife, ſtrow on them 
minced Thyme, grated Nutmeg, and a little 

Salt, with Claret-wine, Capers, Gravy, and a 

ſhred Shalot, garniſhing with a Lemon-peel. 

To Ryaft a Pig. : 

Take a fat one, cleanſe his Belly, pur in- 
to it minced Sage, Currans, Mace, and gra- 
E 3 ted 
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ted Nutmeg; roaſt him indifferently by a 
ſoaking fire, then make up a brisk fire to 
crackle him, .and ſe:ve.him up with Currans, 
Bread, Sage, Butter and Nutmeg, made in- 
to a thin Sawce, with Roſe water. 

To Stew V-mijcn, the beſt way. 

Take fat Veniſon, either raw or potted, 
flice it and pur it into your Stewing-pan, 
with Glaret-wine, Roſemary-tops, Cloves, 
Sugar, Vinegar, and prated Bread;; . being 
well itewed, add grated Nutmeg, and ſerve 
it up, garniſhed with Luke- Olives. 

To makea Iicaſie of Chickens, the beſt way. 

Take four or five Chickens about two 
Months old, ſcald, and flea them, put them 
in Water and White-wine, then tae a large 
Onion, ten or twelve blades of Mace, and 
the quantiry of a Nutmeg grated ; tie them 
'vp ina Cloath, with a bundle of ſweet Herbs 
and Sal: ; put them into an Earthen-pan, and 
let them ſimber a while, then take three or 
four Anchoves five or fix Eggs,half a pound 
ol the beſt Eutter diſſolved ina pinr of Mut- 
tron-bioth ; ſhread the Spices fmall, with a 
quarter of a pound of Capers; mix chem 
with the other Sawce, and laying the Chick- 
ens upon it, ſerve them up with Sippits, gar- 
niſhed with fliced Lemon. Thus 'you may 
dreis or diſh up Partridges or Pigeons, with 
only the abacemic:;r of the Eggs. 

Tos 
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The neweſt way to boil a Hd Duck. 
The Luck being half roaſted, take her off 
the fpic, put her into a Pan with a-pint of 
{liret, and as much Mutton Þ oth : three 
(:10ns cut, and a bundle of {weee Herbs; - 
{111 or lour flices of Bacon. and fome whole| 
: Pepper: cover the Pan with another ; and 
| hen itis ftew'd br boil'd fuikciently, ferve 
1t.up-with the Broth. 
To bake a Pig th» veti wry. 
Take a Pig and dreſs lim wei! as for 10afſt- 
ing : mould him up in a Cothn or Clay, biu- 
rered a little within : put him 1ato an Oven * 
cight hours ſo-that the Clay being wdryed ; 
the Pig will be very criſp, ther: jerve him up 
with ſawce as for roaſting. 
To boil a Puilet, Capon, or Chicken, vhe be #! way. 
Truſs them, and put them into Mutton- 
broth, wich Mace,Spinnage and Endive, Ma- 
rigold-flowers, Bugloſs, Borage, Sorrel and 
| 'Parſtey : and when they are enough, garniſh 
the Diſh with Borage and Marigold-flowers, 
and ſerve them up in Sippits. 


To boil a Gapon, Or a Chicken with Sugar Peaſe. 

Tak? the Peale when young, and dry 'em 
: in the Cods, raking them from thence to the 
quantity of ewo or three handfuls, put them 
| into an Earthen Veſlel, with about haif a 


pound of freſh Butter, and near half a pint 
ot fair water, add whole Pepper, Mace and 
"43 Olive 
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Olive Oy], of. each a ſmall quantity : and 
your Capon and Chicken being well boiPd, 
ſtrain the Peafe and other Ingredients, and 
ſerve them up as ſawce with the Yolks of two 
or three Eggs, and half a quartern of Sack, 

To haſh a Capon, or Pullet, the b-ft way- 

Take cirher of them cold, after having 
been roaſted : take out the Brains, and mince 
them fmall with the Fleſhof the Wings, then 
take off the Legs and'Rump entire, then add 
ſtrong brothand gravy,flic'd Nutmeg, Onion 
and falt, and ftew the divided parts in a large 
Pipkin. and when they are well ſftew'd, add 
fome Oyſters, Juice of Orange, and a Yolk 
of an Egg, and ſerve them up on Sippets, gar= 
niſked with Oranges ſliced, and flowers. And 
8 chus any Fowl of this or thelike kind may be 

| haſhd. 

FF T7 boil a Pullet or Capon with Aſparagus, 

Bojl the Fowl in fair water ; 5ut bruiſed 
Mace, chopped Parſley and ſweet Butter in- 
to its Belly, cying up the vent: being boiled, ' 
take out the Parfley and Mace, garniſhing 
the Diſh with ir, in which have Aſparagus 


Þ ready boiled, place it in order 


To Fry a Rabit with feet Sawvce, 
© Cutit in pieces orderly, and waſh it well, 


then dry ic in a Cloth, and fry it with ſweet 


Butter : being half fryed,ſlice fome of it very 
ſmall, put it into a quarter of a pint of gg” 
the 
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the Yolks of two'Eggs, ſome grated Nutmeg 
| and falt ; when the Rabbit is thoroughly fry- 


&d, pour them upon it, and keen them ſtir- 
ring, adding Verjuice, treſh Burter and Sugar 
a like quarrity, andſe:ve them up with Sip- 
pitss garniſhing the-Diſh with- any green- 
thing. | f BL 
To Stew a Mallard. 
_ Firſt lettit be half roaſted, then cut it in- 
to ſmall pieces, purting it into a Diſh with 
Gravy, Feſh Butter and a handful of minced © | 
Paiſtey, with two or three Oniors and a hard |: 
Lettuce; let them {and an hou; then add 
pepper, ſalt, and Lemon-juice, 'and terve it 
up with Sippits, and a garniſh of Lemon:peel. 
To Fry a Neats- Tongue the belt way. 
| = Tongue being boiled-and blanched.cut 
*6'fcaſon it with Cinnamon, grated Nutmeg 
| and Sugar; then add Yolks of Eggs and Le- 
mons. cut in ſmall pieces, frying them in 
ſpoonfuls with ſweet Butter z then heat it hot, | 
pour: on.ybur' Tongue the ſawce and ſugar, 
and ſerve ir up. | 
+ Ta boil 8 Haunch of Veniſcn in the beſt manner. | 
# Stuff it with tweet herbs, Parſley and Beet | 
| ſuet mincedſmal), as likewiſe with the Yolks | 
of hard Eggs : the ſtuffing Materials being 
ſeatoned with falr, Nutmeg, and Ginger, | 
and the Veniſon being powdergd, boil it in 4 
ſtrong Broth, and in another-.Port ewo or | 
| } FW three .\ 
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three Cawly-fowers, addrpro them a quart 
of new Nik; and they being raken up, bl 
inthe fameT igquora lhandful or two of Sorg 
relor Spinnage. then part of the Broth being 
taken away, put in \ inegar, bvcet Euner, 
zrated Bread 2nd Nutmeg, then lay the Spin- 
Rage Cn Sippits reund the Dilh, laying tle 
Veniſon in ile. midd:e, and Cawly flowers 
in order: gainiihimp che Lijh with Parſley, | 
Srinnape.. and Marigoid- flowers, | 

To . rot & Co for um the awe of, Fauſt tun. 

Praw your Guoſe, and pur her on\a/tp1r, 
| laying her ro: a. gentle ftre, which you mul 
|  inceeate by degrees. then tak: nue or ten t 
: 616 pps, 'or Rippins . for ,want ;of them; 
Loi them ita pinc of White-wine, ſfivectcn 
them with ſygar; andzthen add a {mall qtipn- 
rity. of Muſtard. when: they are come to a. 
Puip, and a ſpoonful of: Roſe- water : ſtir them | 
well and purthem in ſawcers apart; though; || 
for grcen Geeſe the ſawce is generally; hq! 
Juice; of {orrel, fcalded Goosbecrigs, :Putter; 
and iugar. 

= To bil a Pike the beſt way.  \ 

Waſh and 2tr ir, :bring the Head and Tai! 
together in 4 Circie, ſcorching the: Back to 
make it pliable, boil ic in Water, falt and Vi- 


we, > 


negar, putting it.hz; when the Water boils: it » 
being enough, takeic out, and fervg-'t up with | 
{ 


Ginger, grated .Pread, Purter, Whire-wine,' 


! 
| 
| 
1 
if | 
Mt | | Oyſters, 


q 
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Oyſters, Dates, and the Juice of Lemons, 
garniſhed with green leaves or flowers. 

+, -,14-To few a Pike the beſt way. 

Waſk out the blodd, fiat it, and lay itin a 
Diſh,. cover it wich white-wine ; add, when 
it boils, whole Cinnamon, Mace, Sale, and 
ſweet Butter, ,and. diſh it up on ſippits. 

To boil a Salmon the beſt way.. AE 

Cover it with. water, add Roſemary: and 
Thyme-tops, Winter-ſavory and falt : then 
add more a pint of Vinegar, and ſerve. it, up 
with Butter, the Juice of Lemons and An- 
chovies made into ſawce; :. .. 

To roaſt an Fel the beſt way. | 

Take one pretty large Eel, take. out the 
Intrails after it is sKinned, then fill the Belly: 
with ſweet. herbs agd Butter, beaten together: 
in a Mortar, alter 'tlat draw, the skin, ovey- 
again, and faſten, che Eel with ſtrings to the. 
Spit, and, moderately roalt ut; AG ih the - 
Herbs, .Anchove ſawce and Butrcr, togethes. 
with the. Gravy, ſeive it up... | 

To reaſe a Lobſter the b:/t Way. 

Take a large one, whilit alive, bind up the. 
Claws, and faſten ic the Spit before a gevrle 
fire ; baſting ittirſt with water, and ſale, chen 
with Butter .and . Claret-wine ; and when it 
is enough, þ eak the ik&ll, take out the Meat, * 
and ſerve it.up with Ancove-lawic and ſkew'd 
Oviers. ..; 4, WE oe | 
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1c6 The Experienred Cook-Maid, 8c. 
To roaſt @ pound of Butter, 


Lay your Butterin water till it be very ſtiff, 


then fix it upon a ſmall Spit ; lay it down be- 


fore a gentle fire; and as ſoon as it begins to 
drop, dredge Bread on it, and fo continue to 
a little beaten Cinnamon and- 
Sugar till the Bread has ſoaked tip all the But 
ter : which done, make the outſide brown, . 
and ſerve it up in the nature of aQuaking-. 
pudding, with Verjuyce, Butter, Rofe-water. 


do, addin 


and ſugar. i 
© To make Sauſages the beſt way; © © 


Take a Leg of Pork, divide the tat from. 
the lean, and chop the latter ſmall, with Mar-- 
joram, Peny-royal, Thyme, and Winter-ſa-. 
vory, adding falt, Pepper, and a little Ginger 
together, wich half the quantiry of Meat in . 


Beef-ſuet ; and- being very ſmall, fill ic in 


- Sheeps-guts with a” Whalebone-feſcue, and 
dry them'in a. Chimney for your uſe. 


To dreſs a diſh of Anchowves the baſf way. 
Take the beſt Leghorn Fiſh, about a year 
old; not being ruſty, waſh them, and-{mooth 
off the white and: ſcales ; divide them equally 
if four quarters at length, lay one _ 
ving in 2nd out, and between another itrait, 


- Inthe figure of a Star, making of the bones 


the figure of a Crown, and placinp it in the 


center cf the diſh :- garniſh it with Lucois, . 


Olives, Samphire, Pickled Berberries,Pickl- 


ed 
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ed Broom-buds, Muſhrooms, Capers, and 
ſlices of Pickled Cucambers, in what form 
you pleaſe ;. adding a ſufficient. quantity of 
Oylt and Vinegar. | 
How to dreſs & diſh of * Caveer the beſt way. © 
Take that which isnort ruſty nor over dried, 
- fteep itin the beſt Florence Oyl for the ſpace | 
of an hour; then take it out, and work it 
with a' little Vinegar and Pepper into a form: 
or figure as beſt fancies you; and 'theii gar> 
niſh-it with Olives'and' Betbercies, fervingi it 
up with Oyl. 
The beF way to dreſs 4 1Þh f Pickled Herri 
Take new Hezrings, or the beſt you Ti 
get,” takeoff the skins, and take out the bones}, | 
flice the Herrmgs ane: mince them very 
fmall;:thet ſhied Picklsd Cucumbers, Shalot 
or Onions, Lemon-peel/- Codlings, Pippins, 
ot Pome-waters : mix the whole matter with: 
Capers, Berberries ahd 'Broom-btids 3 Farniſh 
the Diſh with Olives," French- beans and 
Muſhrooms : make' it .into a hgure, add Oyl, 
Vinegar and Pepper, and ſerve-ic up : or if 
| you pkeale, 'you-may garniſh ic with "AY 
Oyftets.” 1 Ts | 
\'To' ſet ott n aſh of Pickles. ; 
Place in the midſt, -your Cucumber,” then; 
your large Olives, then French- bean at” 
kength, and ſmall Olives beeweer: them, then 
Mulſhroomsand Capers, and on che exiges * 
the. 
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.came-from them, preſs them a lictle flattiſh, 


| | 
(| | | yo haxe laid your Fowl .in order in a.glazed 
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| the diſh Pickled Grapes, Pickled Giili flowers 


. How to Pot Fowl in oreer to their keeping. 
Roaſt Pucks, Mallards, Teals, Widgeons, 
Pidgeops or Chickens: drain them fram 'the 

| Gravy,-and-put:into. the | bellies: of: them a 
| lie: Pepper, and ſalty with alittle bruiſed 
} Mace and ſome Cloves;- then take the fat that 


| and Broom-buds,. and ſo ſerve them up. 


and mixing, the. fat with ſweet hesbs.z: when 


arthen Pot, pour the melted butter, Greg het 
1 oh thery till they(are covered ; on that {trev 


f 


- ſome. Pepper and dlices of- Nutmeg ;! then: 


coverit with bay- leaves, and cloſe it up with 


| Leather : and heingfaft ried down, 1b a-lit- 
tle butter-on. a; Leagiar co, keen. it B9jt,: att 


' the Fow| wiil keep CHLOE noQinC ©; 
To dreſs Kid a 4th thegtlowtrandiafeent: \Kexiſom: 
Take a Haunch wgll fleſhed. and indifferent 


far, pluck away the skin vand lugigyflungs: tat 3. 


| open it from the bone,, and thruſt. in ſome 
| Perer-ſalc, then lay,Jit ewo hows, in; warer 


that has. beep new};bþ A645; her. Sat diy 
it, and putiton your Ipit, or bake it Ingha- 


fy, and it;.will bays, ug &Eglaur: and thavour 


ol Veniſon. .. - 
| fn exccll,n; W. wot Hil Thing ys 4f Meat, 
Take. your Nicat, ſlice it thin, ſprinkle ic 
| wh a litle ſalt, Pepper, and, ſhicdsd fweer 
| l.erb3 
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| herbs, put it jnto your Pan with a piece 


| 


| 
| 


of freſh Butter and the. Juice of a Lemmonz;: 


add a few bruiſed. Cloves, Oyſters, and :at+ 
Anchove : ' garniſhyrour diſh with Parfley and: 
ſlices of Lemon; and:ferve it-up:. » 3 
How to roafft a Salmon:the beſ> way. 

Take a Jol& or Rand, and divide it into 
four pieces; ſeafonit with faltand gratedNat- 
meg z ſtick onit a few. Cloves, and faſter it: 
on aſmall ſpit, putting berween it a few Bay-. 
leaves; ftick: dn the outſide little: Sprigs of 
Roſemary :. baſte. it. with Burteri;olſave the 


|| dripping; ſawce it with Butter, Verjuyce, 


and Juice of. Oranges; - garniſhing it witly 


| ſome llices. . -+; > 


To fry Salmon the be#t _ 
Take a Chine, Jole or Rand, 
beſt Butter 3.and finding it- criſp, let your 
face be. made of Glaret-wine, {weet Butter, 
graced Nutmeg; Otange-juice, and the Lis 
quor of Pickled Qyſters: licat themtogether, 


lay Parſley and Sage-leaves fiyedin Butter. 

How to resovery tainted Ventlon, and make 

Mutton, . Beef wr kamb, paſs: for Veniſon, 
 Asfor the tirtt,;: wrapat up ur a Clean Cloth 
alittle dampith; dig-a-hois in.che Earth, put 


' KIN, apy:lebic he: tweney: four hours, and the 


{cent witl be goue, the. Earth drawing it-a« 
way. | | j 
. 


% 


ry it in the: 


| and,Pour thenr on the Fiſh : and fora garnnh.. . 


Cl 
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As for the latter, take your Mutton, &c. 4 
and dip it 'in Pigs blood, or any wholeſome 
warm blood yz then. parboil it in; ſmall Beer 
and Vinegar, and let it ftand all night; then 
put to it ſome: Turnſole; and: bake ic, and it 
willlook and eat like Veniſon. 

;. To voaſt a Carp the beſt way. 

Draw and waſh him alive, taking out his 
Intrails,. and with Leman-juice, Carraways, 
grated-bread- and-Nutmeg, Qurrans, Cream, 
Almon paſte andlale, make a Pudding, -and 
put ic intoits belly, infomuch-that it may fill 
it full, the Padding being put through the 
Gills and faſten them'; and when ' it is roaſted, 
make ſawce with what drops from it; adding 
the Juice of Oranges, Cinamon, fugar and 
butter, and diſh it up: Adio br Hh 

| To Stew a Carp the Frinch way. 

Take him alive; :andibleed him-; then take 
out all his Intrails, and'fcrape the Scales 
from off the back ; then take 4 quart of Cla- 
ret, Mace, Ginger, Cloves, Nutmeg, ſweet 
Herbs, a large Onion and falt; let them 
boil in-the Stew-pan, then put in the Carp, 
with -balf a pound of {weet butter ; it being 
enough, lay:it-in a diſh; -and\'make' a ſawce 
of grated bread, Lemon-juyce, beaten bnt-. 
ter, and what remains of the le&nid' parte in - « 
the Stew- pan, and garniſh it wich green Spi- 
nage and ſtewed Oyſters. * 

: > 
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To-Stew Oyſters after the beſt manner. 
. Take the largeſt; parboil them in the Wa- 
ter that- comes-from them, and afterward - 
waſh them in--warm. Water; put them into - 
4 Pipkin, adding -Onion,. Mace, Pepper, 
tmeg, and -a pintof: Wine,- with as much 
Vinegar, if you have twoquarts of Oyſters ; 
add likewiſe a pound of fweet butter, and 
aſpoonful of- falt ; then diſh them up with 
Sippits, having ſtewed. 'them, and garniſh 
wath Berberries and Lemon-peel.. 
To Stew Flounders, | 
Take the largeſt, draw-and -waſh them)» 
giving them a ſcotch- or. two on the belly 3 
put to them,. being in. your Stew-pan, ſmall 
Oyſters, mo Ginger, an Onion, ſweet 
Herbs, ſalt, fuffering them to ſtew as ſoon 
as may be, then diſh them up' with Sippits ; 
And for ſawce, take beaten Yolks of Eggs, 
Lemon-juyce, butter, and a little Ginger ; 
garniſhing with Lemon-peel. J 
To roaſt an Eel the Dutch way. 
Stripher, put into. her belly grated bread, 
{weet Herbs and butter ; then. draw the skin. 
over her again, and faſten her to the ſpit; ' 
baſting her with ſale and water ; being e- 
nough, take off the skin by ripping it up, and 
{ſerve her up with Herbs made into a 92rms 


with butter and Juyge 6f Lemons, and a 


To 


little Claret«wine, 


 diflolvin 


£ 
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' To Stew Breams. 
Draw, ary them,' and ler (them bs well 
falted ; lay them ona Grid-iron over a Char- 


coal fire ; ſuffer them to be brown on both: 


ſides; then put halt'a pint of Claret knto $ 
Pewter dilh, ſet it over ar fire ty boi, add 
three Anchoves, . ewo ſliced Onions, a pine 
of Oyſters, and a litcle.--Thyme; when it 


- has boiled, put to 1t a lictle melted butter and. 


Nutmeg 3: then diſh tp the Fiſh, and pour 
the ſawce on it, wich TYolks of hard” Eggs 

minced. 

. Ta boil-a Mules A beſt Ways | 

Savethe Liver and Row, :and: {cald him; 
then put the water on: boiling hot, adding 
half a pint of Claret, and a bunch 'of {\weet 
Herbs, ſalt, Vinegar, and two Onions, with 
a fliced Lemon take a Nutmeg, quarter-it, 
with Mace and butter, drawn with Claret, 
diflo in.it two or three Ancoves: ſea- 
ſon the ſawce with ſalt; diſh up your Fiſh 
and ſerve it up with a —_ of ſtewed 
Oyſters and bay-leaves. 

Ar one and the fame charge, as to the 


- fawces, you may dreſs a dozen ol either of 


the laſt; mentioned Fiſk. 
How to dreſs a Cods Head the beſt WAY. 
The Head bcing cut fair, boil it in Water 
and falt, adding a pint of Vinegar, that the 
Head may be a little more than covered; 


putting | 


ſ 
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putting into the Mouth... of .it a quart of 
Oylters, a bundle of fweer Herbs. and an 
Orion, binding the Jaws with a-Thiead 
when it is well boiled, ſet it a, drying over 
a C hafting-dith ; then take Oyſter liquor, a 
fliccd Onion, and two or three Anchoves 3 
adding a quarter -of a pint of White-wine, 
and a pound of ſweet butter; pour them,o0n 
the Head, and {lick the, Oyſters where they 
will enter;- ſcatter over it grat?d bread and 
Nutmeg; garniſh the diſh. with ſliced Le- 
10, Or any green thing. 
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Fhe Cook- Maid: Direttions in making Pye, and 
managing Paſtry to the beſt and modiſh man» 


PP SES 


Cm 


D 
ner and advantage, 


I Bſerve your Flower be fine, and fies 
. rom bran, orany defe& ; and have . 
ing-laid :iton a {mooth Table, or in a Kneads 
1ng-:[tough,'! | | 

2, Heat your I:iquor, ſuffering it to ſim- 
ber, {cumming off' what ariſes; and if ic be. 


tor Tarts, Cultards, or the like, let it be fair} 


Water, with a ſmall Ingredient of Roſe-' 
water and Malaga-wine, fo that it taſte of 
either : but for larger Pyes made with Meat 
or -the like, add butter 'a pound to twe; 
quarts. of. Liquor, and to either of them. 
18, 
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| In moulding Eggs or new Ale Yeaſt, accor- 
'- ding as you would have your Paſt light or-ſo- 
lid ;- which IHeave to your difcretion. 
3: As for thoſe that ars to be' raiſed very 
|} thin, work them up cold; bur thoſe of large- 
| neſs; that will admif a good ſubſtance, for 
the more eaſe and pſiableneſs, ter <2 Paſte. 
be warm,' working them :into » form with 
your hands, Roller, Nippers, Spur-Iron; 
ife and Plate : mark the g2*nithing, of 
flouriſh on the lid or ſides; I leavitiiks viſe to 
. your diſcretion. Bue'that you coy cis hot! 
ter underſtand, the form of the 1-'+ crows | 
things of this nature, I have -auicd com to » 1 
|| Be inſerted ini the following Pages,' and la.. | 
,- proceed tothefilling chem. - © 1! 
| Ti 16&e an Oyſter Pye. NE, 

Let the Oyit-rs be parboiled- in-their” own - 
Liquor ; wth .and-dry. themy: ſeaſon them 
with Nutneg, Pepper, faltj-'and-the' hard 
Yolks of: Eggs ; and: the. Pye being made: 
oval, put into it-Currans-and fliced:'Dates, 
and on them. lay' the: Oylſters,/ add . large Þ[ 

| , Mace, Perberries; ſliced'Lemon and Burter : 
# and whey it is baked, put into it White-wine,,. 
®. Spar and Butter, 

W' ' , To makeaVeal Pyetbebeſt way. 

if Raiſe your Paſte well, cut a Leg of -Veal ſ 


in flices, ſeaſon it with Salt, Pepper and 
Nutmeg, adding ſome large Mace, laying 


the 


'D 


| 
: 


” 
- 


—— — — — — — CCC Rr. 
we Dan I a ee ns. Ree 


= —_ —— 


FRO DireBions for the Paſtry-Cook. 117 "I 


the Meat with Raifins of the Sun and Currans 
in the Pye and fill it with Butter ; and when 
baked, ſerve it up hot. 
The befb way to make a Carp Pye, 

Draw, ſcald and waſh a large Carp or two, 
| ſeaſon him or them. with Salt, Pepper _ 

Nutmeg, then fill the Pye with them, good | 
| ſtore of Butter, Raiſins of the Sun, ſlices of 
' Orange, and Juyce of Lemon : cloſe it up 
and bake it. 

The beſt way to make a Chicken Pye, _ 

Truſs your Chickens, and flat the Breaſt 
bones ; and having raiſed your Paſte, lay 
them in order, filling thcir bodies with but- 
ter, laying above and beneath Raiſins, Cur- 
rans, Prunes, Cinnamon, Sugar, Mace and 
Salt, with a convenient quantity of bntcer ; 
and when it is baked, pour in Roſe-water, 
White-wine, beaten Cinnamon, Sugar and 
Verjuyce ; with the which ſerve it up, &c. 

To make a Warden Pye the beft way.” 

Firſt, bake your Wardens gently in a lit- 
tle Water and Claret, adding a pound of 
Sugar, covering your Pot or Pan with a lid 
of Dough ; and when they are cold,}ay them 
into- your Pye with Cloves, Cinnamori 
Sugar, and part of the Liquor, and bake it 
gently, | 


we 
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To make a Pye with Sweet-Breads and 
Lamb-Stones. 

Slit your Lamb-ſtones, skin and waſh 
them, take the Liver of a Lamb, ſhred it 
ſmall, and flice an Udder, part of a Leg of 
Veal ; which being ſeaſoned with Mace, 
Cloves, Salt, and Nutmeg made ſmall, as 


' Allo Pepper, ſhred intoit three or four Pip- 
| Pins, and the like quantity of the peels of 


candied Lemons and Oranges, five or ſix 
Dates cut in the middle and ſtoned, with 


 Currans, Carraway-ſceds, white Sugar, and 


Half a pint of Roſe-water and Verjiice ; add 
more a couple of Eggs; make it into Balls, 


and with the Juice of Sorrel green it, laying 


a Sweat-bread and a Lamb-ſtane till it is near 
full, -covering them with Citron-peel, Dates, 
and flices of Lemon; and being baked e- 
nough,. pour in Butter, White-wine, 9Su- 
gar, and. the beaten yolks of Eggs, ſcraping 
Sugar on the Lid to ſet it off. | 

- To bake a Turkey the beſt way. 

When your Turkey is parboiled, lard him, 
ſeaſon him with Pepper, Salt, Cloves and * 
Mace; flat the Breaſt, and put him into your 
Coffin or Pye, and fill it with Butter, when 
it is baked and cold, and ſo ſerve it up. 

To make an Artichoak-Pye the beft ay. - 

Take the bottoms of half a dozen Arti- 
choaks, boil them tender, ſeaſon them with || 
Ginger, 
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Ginger, Mace, Salt and Sugar, lay Marrow 
8t the bottom of your Pye, and them upon 
it.z. cover them with Marrow, fliced Dey 
Raiſins of the Sun ;. and being half baked, 
| put ina quarter of a pint of Canary; where- 
in Orange.peel has been boiled, then'bake it 
well. | | TT Daley! 2.1 
- 'To make a Marrow Pudding tbe beſt way. 
 Blanch a pound of Almonds, beat; them 
ſmall with Roſe-water, : take a pound of fine 
Sugar, grate a penny white Loaf and a Nut- 
meg ; add apint of: Cream; the Marrow of 
two or 'three. bones, :and a:grain br two of 
Ambergreace z mingle them. with a little 
Wy Sale 5; fill: the Skin you intend-ieJhall be-in, 
W and boil it moderately. - | 
1, The beſt way ts make # Cuſtard. [ 
* Take and boil a quart of:;;Qream' with * 
whole Spice ;: beat:the yolks of: ten-Eggs,and 
fe! Whites, : with alittle Cream ; put: them 
r1to the Cream when cold, then”pur-it into 
Paſte: ftrew Comfits on it, and bake it. 
'To: make an Umble.Pye the beſt way. 
1. Take 'Beef-Snet, mince it, and lay itin 
your Coftn, or, .if youpleaſe, ſlices of Lar- 
ded Bacon, then take your Umbles, and cue 
them into ſmall :pieces as big as Hazle-nuts, 
and. your Bacon;'about. the ſame bigneſs; 
YH then:take-grated Nutmeg, Pepper and Salt ; 
1 ſtrew thetn on the top, then lay a laying of 
2A | (12, Th £1 Bacon, 


, 
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Bacon, and on that another of Putter, and 
ſo cloſe it up; and being baked, liquour it 
with ſtriped Thyme, Claret and Butter well 


/ beaten together. 


+ AVeniſon Paſty, the beſt 1ay to make. 
Having well--powder'd your Haunch' or 
Side, and cleared it from Sinews, Bones and 
Skin; ſeaſon it with Pepper. and Salc, and 
beat it with your Roller, making it propor- 
tionable for a Paſty ; then 'make your Paſte 
with fine Flour, .allowing'to. a Peck three 
pound of - Butter and wwelve..Eggs ;- work it 


with" cold 'Water to' a convenient ſtiffneſs, 


ſuffering itto: be as thick as your: Thumb; 
then take-it'upon your- Roller, and open it 
again upon a couple of Sheets, : or fo-much 
as will ferve 'of  Cap-Paper;, and having 
your White-minced, . and beaten with Water, 
ay- it profportionably . upon. the::Paſty ::to 
the- breadth" and length of - che-1Vieniſon.; 
then inthe White lay the. Veniſon, and walh 
it roandwith a Feather ; puc. on the border, 
ſeaſon the top of the Venifon, - andturn over 
the other leaf, and 'focloſe your Paſty;- then 
drive ont-another border :for garniſhing the 
Paſty fromthe ſides to the top ; the device of 
which is-left to your diſcretion ; then vent it 
atthe rop, 'ſet it imco a well heated Oven, and 
ſuffer it: to ſoak as it ought, wiz. four or five 
hours ; then draw: 1c, and pour Butter well 
melted in at the top. To 


| 
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© To make an Excellent Minced- Pye. ' 
Take Neats- Tongues, parboil them twll 
they may be peel'd 5 then mince ?em. with a 
hike quantity of Beek: Suet, ſtoned Raiſins and 
picked Currans z make them in a: mannet 
like Pap, then mingle a little fine Sugar, wich 
a glals or ewo'of old Malaga 3 theriadd flices 
of candied Citron- peel, and-puit the whole, 
being well mingled, into a coffin, the form 
of which is'lefr to your. diſcretion, 'and 
ſtrew on it a few Carraway: comfirs, and {@ 
bake itmoderately.... 
To make an Kel Pye the beſt. ay. :::, 

Take the belt filver Eels; indifferent Jarge, 
ſtrip, gut and waſhithem z cut themto pieces 
at abour a finger's length ; ſhread a handfal 
of ſweet Herbs, with ſome Parſly, and an O- 
nion ; ſeaſon them with Pepper, Salt, beaten 
Cloves, Mace, and grated Nutmeg ; when 
the coffin or cruſt being reared and faſhioned 
to your mind, put them in, and ſtrew over 
them ſome Curran: and a few ſlices of Le- 
mon over that ; put a laying of Butter, and 
cloſe 1your cattin with the lid; and when 
the Pye is baked, put in Butrer meited With 
a little Vinegar, and beaten up with the Whije 
of an Egg. —_— 
The beſt way to ey a GooſcorrrysTaxt. ©) 
Take your Gooleberties* before they are 
ripe, being well picked, ſcaid uem till they 
F Will 
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will break in a ſpoon; then ſtrain out the 


| pulp, and beat ic up with half a dozen eggs, 
and ſtir *em well cogether on a Chating- 
diſh of Coals, adding Roſe-water, and 
ſweetening'em with Sugar, and when it is 
cold, you may put it into your coffin, and 
moderately bake it, or ſerve it up in Plates 
without baking. 
To make a Pippin or Codlin-T art. 

Take your Pippins, gather'd before they 
are over ripe, pare em, and take the core 
clear off, ſtrew ſome Sugar and Roſe. water 
on *em; and each Pippin being cut in four 
quarters, lay them in order: between every 
laying; place chin ſlices of Quipen, then add 
Syrup of Quinces, or of the ſame Fruit; af- 
ter that ſtrow over the Sugar, mixed with a 
little Cinamon;z and cloſing all up in the 


coffin, bake them gently, chat they may be 


well ſoaked. 
To make a Paitte of Marrow, '&C. 
Take the Marrow of ſix Bones, ſhread 
them with a conſiderable quantity of Apples 
well -pared and cored ; then add a ſufficient 
quantity of Sugar, and put them into a Putt- 
aſte; and having fry'd them in a pan wich 
weer Buccer, ſerve them up with Sugar and 
Cinamon. : 
' To make a Pye of Calves-Feet the be#t way. 
Having boiled your Calyes-Feet well, take 
; Out 


—— 


%w - SG oa = AAC M 


DireFiow: for the Paſtry-Cook. 123 


out the bones and griſtles, as many as are 


convenient ;, ſhread them as ſmall as you 
can, and ſeafon them with Cloves and Mace ; 
add to them a good quantity of Currans, 
Raiſins and Dates, the latter well ſtoned, then 
wich a ſufficient quantity of ſweet Butter, pur 
them into your coffin, breaking on them ſome 


# whole Cinamon and ſliced Nutmeg; then 


pint 0 


ſcatter over them ſome dale, and cloſe them 
up, leaving a vent to pour in when the Pye 
is baked, a quamity of Verjuyce, beaten Ci- 
namon and freſh Butter well beaten together. 
To make the beit Cakes._ 

Take a \ufficient quantity of fine Flower, 
a quarter the weight of it in picked and 
waſhed Currans, a pound of Carraway- 


| Comfits, half a pound of Marmaladeof 


ranges, the yolks of a dozen Eggs, half 2 

f Malmſey or Malaga, a quarter of a 
pint Roſe Water: Mould them together 
with a little New-Ale-yeſt, and as much 
Milk as will make them up into Cakes ; then 
ice them over with Sugar, or waſh them over 
with Canary, well beat, with the yolk of 
an Egg, and bake them in a gentle Oven. 

To make the beſt Cheeſe-Cakes. 

Take new Milk, and put as much Run- 
net to it as will well bring it to a Curd; then 
ſtrain out the Whey in a cloath, berween 
two Fatts; which done, beat up the Curd 

F 2 with - 
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| with the yolk: of Eggs; White-wine,:Rofe+ 
| - Water and Sugar after that, add as many 


Currans as you-ſee convenient :then — 
made your Putkpalite of fine Rwy, 5; 
Milk, ;:and N&w=- Ale: yet; pat:itl into res; 
on; and being well knit at'the- Corners; 'and 
rowled with a Pattry+Spurj'put :3nthe'Curd; 
and 'waſh :it: over: with |the yolk-of. an Egg, 
uſing a Father for that u pang 
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How to make ſeveral Sawres for Roaſt» or 
' Boiled, onal oecaſ Hams. 


HE general Sawce for <——_ Geeſe: is 
Gooſeberiies ſcalded,: and coloured a- 
41N.With:'the .Juyce of Sorrel ftrewed.aver 
with Butter and [/Sugar; ;and 'ferved op: on 
n pits; and-for. moft! T andfow), . the pulp 

ſtewed; Prunes, 'the Gravy, Cinnamonz; 
Ginger and Sugar boiled upito a thickneſs, 
and ſerved upin Sawcers. 

For roaſted Mutton, the- general Sawces 
are Capers and Samphire, the Grayy, aſliced. 
Shalot, and a little Pepper ftewed rogether : 
or Clarer-Wi ine, Ginger, he Gray and. all 

Onion. 

*  - For boiled ds. _ Verjuy ce, Hades: 
Currans, Sugar, and a lictle C11:namon ;/ mix 
them 
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them well : gyer; a fire,. and ſerve them up 
with Sippets or White-broath, madeof grated 
Bread, Currans, 'Roſe-water and Sugar, with 
the' yolks of two Eggs. 14 

Fhe general Sawce for Roaſt Veal is Juyce 
of Orange, Butter, Verjuyce. grated Nutmeg, 
and Claret wine, or ſweet Herbs chopped 
ſmall, with-the yolks of two or three Eges 
boiled hard in Vinegar, Butter, and grated 
Bread, Currans, beaten Cinnamon and 
whale Gloves: for boil'd. Veal, green Sawce. 

For red Deer, {weet: Herbs chopped ſmall, 
the Gravy, - withithe Juyce of an Orange or 
Eemon, and grated Bread or: Vinegar, Cla- 


| re6-wing, Ginger, Ginnamon. :-and Sugar, 


boiled up with. a ſpiig-ot Roſe-mary, ſome 
whole'Cloves: and greated. Bread: 'and if you 
ſtuff or farce your. Veniſon, let-it be with 
whole Cloves,” ſweet Herbs and Beef ſuec, 
the two latter;cut very ſmall. 

.'/For roaſt Pork, Apples quartered, boiled 
in fair; water,}-and-the pulp mixed with But- 
ter, Sugar,:and a little; Verpuyce.s or Sugar,,. 
Muſtard, Pepper, and the Gravy ;;, Faor-boil- 
ed Pork, chopped Sage, boiled Onions, Pep- 
per, ' Muſtard, and grated Bread; or Muſtard, 
Vinegar and Pepper. :f » 

For Rabbits, ,Sage, Parſley, Butter, Vine- 
gar, and ths Gravy :. or beatten Butter, Vine- 
gar, and Pepper : for a boited Rabbit, Oni- 

a ONs, 
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ons, ſweet Herbs, Pepper, grated Bread and 
Sugar, ſerved on Sippets. 

For Hens. roaſted, the Gravy , Claret- 
wine, Pepper and an Onion, boiled with the 
Head, Neck, or Gizard': or beaten Butter, 
te Juyceof a Lemon, Pepper, and the yolks 
of hard Eggs: For a Hen boiled, white 
Broth and Sippets, with Lemorr peel and the 
yolk of an Egg minced ſmall. 


For roaſt. Chickens, Butter, Verjuyce, the | 


Gravy or Butter, Vinegar, boiled up with 


Sugar, and the ſubſtance of an Anchove, | 


ſerved up on thin flices of Bread: For boil- 
zZ ted Chickens, ſtrong Mutton-broth, grated 
| Bread, chopped Parſly, and the Juyce' 6f 


a Lemon, with a good piece of Butter, welt' 


mixed, and ſerved up on Sippits'in ' order. 
'  Forroaſted Pigeons, Verjuyce, Butter, and 
boiled Parſly ſhred into it, and beaten: thick. 


or Claret-wine, ſtewed Onion, Gravy and 


Pepper, ſeaſoned alittle with Salt :. For boil- 
ed Pigeons, ſtrong Mutton broth, the Juyee 
_of Sorrel the yolks of Eggs beaten in 'raw, 
and a fprig of Roſemary : or Sprouts and 
Bacon. | 

| For a Peacock, Turkey, Partridge, Phea- 
ſant, or the like roaſted, boiled Shalot, Pep- 
per, Salt, grated Bread and Gravy : or Oni- 
on, grated Nutmeg, Manchet, the yolk of 
Epps, Salt, and the Juyce of Oranges boiled' 


up 
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up to the thickneſs of Water-grewel; or 


_ bruiſe the Kernels of ſmall Nuts, with gra- 
+. | ted Bread, Nutmeg, Saffron, Cloves, the 
\@ | Juice of Oranges and ſtrong Broth : Boil 
- || them up to a thickneſs. 

” For a ſtubble Gooſe, ſlice Pome-waters, 
e | boilthem foft ; Maſh them in White-wine, 
@ | and add to the Pulp Butter, Sugar, Verjutce, 

and the' Gravy. 

. | For a Mallard or Duck roaſted, Take 
| | Oyſter-liquor, the Gravy of the Fowl, di- 
| vided Onions, Nutmeg, and an Anchove 


| ftew them together, and ſerve it up in the. 
. | liquid part; or Vinegar, Cloves, and'Sugar, a 
. | Blade of Mace and a Shalot : If boiled, 
take ſlices of Carrot, ſhred Parſley', and - - 
Winter-favory, Mace, Verjuice, and grated 
Bread. 
For any kind-of Sea-fowl roaſted, Take 
grated Bread, Cinnamon, Ginger and Su- 
gar, Claret-and Wine- Vinegar ; boil them 
with Roſemary and Cloves to a convenient 
thickneſs ; ſtrain them and ſerve them up as 
a very good Sawce; or Gravy, Claret-wine, 
an Onion and Pepper, with a ſmall piece of 
Butter. : 
For Roaſted Salmon, Take Oyſter-liquor, - 
a ſlice of Nutmeg, the Gravy, and the 
Juice of Oranges and Butter ; beat them up 
roa thickneſs ; or beaten Cloves, the Grayy, 
E 4. grated 
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graced Nutmeg'and grated: Bread, beat up 

with Butter, the yolk of an'Egg and Vine- 

ar: For boiPd'Salmon, - Butter, Vinegar, 
Nutmeg, and the Intrails of Salmon. : 
To make an Excellent Green-Sawce. 

Take Jarge Sorrel, 'whice Bread grated, 
pared and 'cored Pippins; ſome ſprigs. of 
Mint, a quantity of Vermaice- fufficient to- 
moilten it; and being ſtamped: very. fmall, 
icrape Sugar on it, and mixitiwell together, 
and fo ferve it up, with Pork, Veal, Chick- 
ens, Kid, Lamb, Gofling, or the like , they 
being boiled. IL; | 

Fur all ſorts of ſmall Birds roaſted. 
-. Fake the Gravy, : Pepper; Batter, and 
{ their Livers and Gizzards.,, minced with 
Parfley, or the Gravy of: a Capon, Ginger, 
ar:d the yolk of an Egg beaten together, with 
a little Butter and Vinegar. 'And thus much 
may ſuffice for Sawces, fo neceſlary to be 
known by all that pretend to Cookery, 

_ By 
LF, CC: HM Pi: KWE: : - 
” Direftions to know .what is in. Seaſon throughout 
| . the: Twelve Months of the>Year 5 and: what 

ought to be ſerved up as the firit and ſecond 
Courſes, 8. | 


ma __rr_—_  ” "VER conan ooo 


5". 3 Marth. 

1; TEats-Tongues and Udder. 2., Boiled 
Chickens. ' 3. A diſhof ſtewed OF 

| ters 


wa SQ 


WRT « a thr ighout #he Near: . af 1 
ſters, with -Anchove ſawce. 4./A diſh of 
young Rabbits. . 5. A grayd Salad. 
Second Gourſe.,, :; | 
1. Adiſh of Soles,; ox Smelts. 2. A diſh 
of Marinate Floundess. ;; 3.'A;Pyeof Lamb- 


ſtones. .--4>,'Aſparagus 5, if to, be \gotrer | | 


5. A Warden-Pye 
Apil. 

1: Green, Geelſe,.qr - dy Bacon. 2. A 
roaltedyHaupch ot Venilo 3. A Lumber- 
Pye. ie Rabbits. } {Fl}, Tarts., 

Second Courſe. BY 
1. Cold Lamb. 2. A Gold Neats-Tongue- 
Pyes /. Z; Salmon ' as and ; Prawns. 
4 Ad il (h of Aſparagus.- 


May.. 
* Boiled Chickens, 2, Roaſt Veal, 
. Roaſt Capons.. . 4. Roaſt Rabbits. 
C, \ Second Courſe. 
F. Artichoak- Pye juſt out of the Oven. | 
2. 2 Areichoak-By - 3. Tarts. . 4. Sturge= - Þ 
on, Salmon, Lobſters.. 5 A diſh of "4 
ragus. 6, A Tanſey, 
B 14 June, - f 
1. Buy eats- L ongues, or, a Leg © 
Mutton ed Neaig Fongue 2. Steak Pye. 
3. AShoulder of Mautcon. 4: A Fore-quare 
gr of Lamb. : | 
Second _ 
, A Sweet-bread-Pye. 2. A Caponroa- 
F k) ſte-! 


TC _ 
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 Tted. 3. AGoosberry-Fart. 4. Strawber- 


ries and Cream, or Strawberries with Roſe- 
water, White-wine- and Sugar. 


July. 
t. A Weſtphalia-ham and Pigeons. 2. A 
Loin of Veal, 3. A Venifon-Paſty. 4. A , 
i. | 
Second Courſe, 
t. Greet>peaſe, or French-beans. 2. A 
Codlin-Tart, 3. Artichoaks, or an Arti- 
ehoak Pye. 4, Roaſted Chickens, with Sum-. 
mer-0aWCe: | | 
Auguft.. 


- b& A Calveshead ard Bacon: 2. An O- 
lo-, or grand-boil'd favory Meat. 3. A 
Haunch of Veniſon. 4. A fat Pig well roa- 
ted, with good Sawce. 

Second Courſe. 

1. Marivate-Smelts.. 2. A. Pigeon-Pye. 
2. A diſh of roaſted Chickens. 4: A Pip- 
pin:Tart, Fg. Codlins and Cream. 

; September. 

1. Boited Hens and white Broth. 2: 

eats- Tongues and. Udders roaſted. 3. A 
Powdered Gooſe. 4.. Aroaſted'Turky. | 

Second Courſe. 

1. Potato-Pye. 2. Roaſted Partridges. | 
2. A diſh of Larks. 4, A diſh. of Cream: } 
and ſ;aſonable Fruit. 


T >tober. 


diſh of Quails and ſmall Birds. 3. A War-, 


ded. 2. Aſowſed Turbet. 3. Two Pheas 


throughout the Tear. .. x; L 
Deober, | he] 
I. p Fillet of Veal. 2. Two' cod ed - 
Brand-Geele. 3. A. grand Sallad. 4. A 


roaſted Capon. 
7 Second-Cour{e. 


P 
i. Pheaſants, ': Pigeons and Pouts. | 2..A 


den-Pye. 4. Tarts-and Cuſtards. 
November. 

1. A Shoulder of Mutton ſtuffed with Ox. . 
flers. 2. A Loin of Veal. 3: A roatted: 
Goole. 4. A: Veniſon- Paſty. * | 

Second Cour/e. 


1. A Larded Hern, and another not Lar- 


ſants, the one Larded, and the other not.. - 
4. A Collar of Bzef., 5. A ſowlſed Mullet. 
and Baſe. 6. Gellies, and Tarts of Fruits in: 
ſeaſon. December. 

1, Stewed Broth .of Mutton and Marrow- þ 
benes. 2. Lambs-head and* White-brothe | 
3. A roaſted Chine of Beef. 4. Minced 
Pyes. F. A Turkey ſtuck with Cloves, roa-" 
ſted: 6. Two roaſted Capons , the one; 
Larded; the other not. 

Second Courſe. 

1. A young Kid or _— roaſted whale. 
2. Adiſhot Partridpes. Polonian Squſa: 
ges, and a diſh of Anelatn. garniſhed with 
Muſhroons, 4. Adith of Caveer and Pe | 
&c 
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led Oyſters. 5. A uitice- Pye. 6, A diſh 
of Woodcocks. we . | 
| w Fanuary. vi 30)-11151.: Fhe 
K 2.:& Collar of Brawn and Muſtatd: 7 
| ACouple of Pullets boited with Whice- ili £7 
| g- 'Aroaſted Turkey. -4: A'likſhedShoplder of '£ 
+62 mig 5. TwoGeeſe.'' '6!% Ai8yrloity of | ; 
_ . Minced: -Pyes.” 8. A Loin of Veal 
A Veniſon Paſty.!'' 10. 'A Marrow-Pye. 
| 7H A Couple of Capons reaſted. iz. A }|: 
| Lamb roaſted. 137 W ooceouhs/Partridges- tO 
; and ſmall Birds diſhed -up with Sawee. --/ > al 

Second Courſe. bu 

''4.) Aſouſed Pig. 2, A WardencPye. '3. Ike 

' Afedld Neats-Tongue. 4. A ſfouſed Capon. ÞJvi 
| 570A Uh of pickled Oyſters and Maſkroons, te 
| 6.-'A Joll of Srurgeon. 7. A Goole or "ue a 


—_—— ; 
Febmuary; 
 -YK! A'Bacon-chine.: 2: A Loi of. Veal, LL 
' or Beef: roafted; 3. 'Lamb-Pye, or Min-: b 
ged-Pye. 4. A Couple of Wild-Ducks ro" q 
| fied, -5. A diſh of fryed Oyſters. 6. A' Ip 
( 
1 


— — oo 


| Couple of. Rabdhits waſted, 7s A _. Skirrit- 
| Pye. F 
Second: C _ 
- 2i{A roaſted amb. 2.:Adifth oÞP1geons. 
| OY A Pippin- Fart, 4. A. Joll of. <EECOn: 
| F3 Acold Tur key-Pye. 6 
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C H A Þ. XVII. -: | 
The ' Accompliſhed Dairy- Maid, or - Dire&ions to 
make all manner of Tunkets ' and pleaſant © 
"things, wherein Milk, Cream, &C.' is an In 
gredient, the Modiſ(h and Experieniged Way z 
plain, eafie, and exceeding necefſary. © © 


He Dairy-Maids Place + and Office , 
though not. ſo-Univerfal, is little infe- 
tour to (that of” the Cook- Maid in making- 
ariety of Junkets ;' beſides 'which, herchief 
buſineſs is to: go neat and. cleanly, and to: 
keep all ſo under her Juriſdiction; ' obſer-. 
ving the Kine are well fed, and thac But- 
ter and Cheeſe are- made 'of-proper Miltks, 
and-in their: proper Seaſon. 
1,714.7 To make freſh iCheeſs of Cream. 

'Take a Pottle of new' Milk watm fron. 
the Cow, Almonds blanched half a pound : 
beat them ſmall; add a pint of Cream. a 
quarter of a pint of Rolewater, half a 
pound .of Sugar, half an ounce of beaten 
Cinnamon. and. Ginger ; then add Runner ; 
bread it up and whey it ; 'preſs it in Mould, 
and ſerve 1t up ina diſh of Cream. 

' Cream and Codlins, how to order, | 
| Scald your Codlins, take off the" skins;; 
and cut the Core; mix the pulp wich Sugar 
and Roſe-water ; add a quarter of a pint of 
Canary 
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Canary and a quart of Cream,and ſerve it up, 
To make an excellent Funket. 

Take Goats or Ewes Milk, put them over 
2Fire, and/when they are a little warm, then 
add Runnet, and let it cool; then ſtrow on 
it Cinnamon and Sugar, over that'caſt Cream, 
and ſtrew Sugar upon the Cream,with Roſe- 


water. 
To make a whipp'd Syllabub. 


Take a pint of Cream, ſix ſpoonfuls-of| 
Sack, the Whites of two Eggs, two ounces 


of fine Sugar, and with Birch-twigs, beat it 


eill it freth well z: ſcum it and put it into your 


Syllabub-pot. 
To make Cream of Codlins. 


Scald them and peel off the skin, yur my 
Py 


the pulp from the Core, and ſtrain the pu 
mixed: with Sugar and Roſe-water, through 


a courſe Linen Cloth: lay your Codtin pulp | 


in the middle of a Diſh,and raw Cream round 
it; adding more Sugar and Roſe-water, 
To make a Cream Tart. 


Take Manchet, chip it and grate it: mix: 


it with good Cream and ſweet butter; take 
adozen Yolks of Eggs, beat them well with 
Cream, adding four ounces of Sugar : boil 
them all together till they come to a thick- 
neſs ; make two leaves of Paſte as think as 
can be raiſed, but very ſhallow ; put the Ma- 


terials before inentioned into it, and cover it | 
with | 


<< 
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with the lid; then bake it, ftrew Sugar on. 
, and ſerve it up. 

To make Curran-Cream. 

Bruiſe: red Curransin boiled Cream;ftrain: 
them through a Sieve; add Sugar and Cin- 
namon, and ſo ſerve itup::. And ſo you may: 
by Rasberries or Strawberries: 

To make Cream of Ep ox. 

Take aquart of Cream ; and:when it is hot, 
beat into-it the whites of five Epps,. and let: 
it boil, adding two ſpoonfuls of Roſe-water z: 
being enough, let it cool, and'adY alittle Sale, 
and ſcrape on it fine Sugar. - 

" To make Curd Cakes. 

Take a pint of Curds, four Eggs, leaving. 
"two of the whites ; add Sugar and: grated' 
Nutmeg, with a little Flower; mix them 
well,and drop them like Fritters in a Frying- 
pan, in which Butter is hor. 

To make treſh Cheeſe, 

Take a race of Cinnamon, fcald it in new- 
Milk or Cream ; and taking it off, ſweeten. 
it with Sugar : then eake a ſpoonful of Run- 
net to ewo - quarrs of Milk ;. cover it cloſe, 
and'let'it ſtand till the Cheeſe comes : ftrew- 
then-upon it Sugar and Cinnamon, and ſerve: 


it up with Sippitsdipped in Canary or White-* 
wine. crak ok | 


To make Goosberry Cream. | 
I.ct your Goosberrig be boiled; or for | 
wane | 
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| wantof green ones, your preſerved ones will 
| do; and when your Creamis bailed up, put 
| them in, adding ſmall Cinnamony Mace and 
' Nutmeg: then boil them in the Cream,. and 
» ſtrain all throyghs a:Clath, and ferye;,ic_up 
| with Sugar and/Rofe-water.: |, .... 
| To rake. a Cream hooks, 119023 54 wo 
Heat ewo quarts.of Cream ;-when it is 
| boiled, addthe. Yolks of twelve Eggs, having 
{/ firſt beat itin three or four ſpganfuls of. cold 
Cream,ſtraining them into the got'; ftirghem 
to prevent burning; when 24V10g, DOECA 
pretty while, take them ..ott, .and-let thema | 
cool, adding two or. three ſpoontulsof Sack : 
faſten Sippits to the diſh with Syrup of Raſ- 
berries ; ſweeten your Cream, pour: it..in, 
SS REIVE IC up wail 2. 5 
\  ,  -To. make clouted Creams. Rs 
Set new Milk on the fire twelve hours, wich- 
' out ſuffering it to boil: add, Sugar and Cin- 
namon, with a third part of . Cream, . and 
ferye itup. ons Sn an 
To make @ Goosberry. Fool. 2. 

.. Pick your Goosberriez.ngt ripe, , boil. them | 
in. clean water: to;a pulp;.:take fix,Y olks of 
| Eggs, :a quart of new Milk, Roſe: water and 
. Sugarz- put the latter in, when, the former. is 

well boiled, and ſuffering them co boil: a 
while,ſerve the whole up in a large diſh when. 
it 15 cold, PE PEEP 

To 


ya, ws min ef pat. >, oy PI a4 © RT or 


: * 4 


pin, pm > us wmlk oc raw mod 


=” 6&6 A = 


DUC 
n 
NC 


The Accompliſhed' Dairy» Maid. 1737 
: Tomake a' Tanſey. T | 

Take {ix Eggs,but the whites only of three; 
beat them.im/Cream, then ſtamp-green Wheat 
blades, Violets, 'Spinage, Succory-and ſtraw 
berry-leaves, of each a handtul, with a few 
Wallnut- tree buds. adding. Cream. as-. you 
beat them: ſtrain out the Juyce, and add 16 
to the Eggs,and more Cream ; as alſoCrumbs 
of Bread, Ginnamon, Nutmeg, ſalt: and 
{weer Butter, the latter being put into the 
Frying-pan;; adding laſtly, the Juyce of Tans 
fey and ſugar ; fry them like a Pan-cake, ve- 


| | ry. thin, and ſerve it up with Roſe-water-and 


fngar. | | 
To make Snow Cream, 

Take the: Glare of. half. a dozen Eggs and 
Roſe-water;beat them. with Feathers cill they 
become like ſnow; lay: it. on heaps, and 
Cream that has boiled and .cooled, with 
ſcraped Loaf ſugar: heat it again, and ſerve 
it up as ſoon as;it comes to be cold a ſecond 
time, upon; Roſemary.or Bay-branches to 
thicken; that/it may ſtick: the better, add 
lome grated Bread... - - | 

To make a pleaſant Syllabub. |. * 

Taketwo quarts of Mitk come newly from; 
the Cow, half a pint of Verjuyce bcing ad- 
ded, take. off the: Curd, and put toit more 
a pint and a halt of Cream, beat them toges; 
ther with fack and ſugar, and put them into- 


yaur ſyllabub-pot for your ule, To 
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To make a Cream called Quince Cream. 
Roaſt four or five ripe Quinces, and pare 
them; cut them from the Core in thin lices:; 
boil the ſticesin. a pint of ſweet Cream. with 
x root of whole Ginger; when it is boiled to 
apuip, ſtrain it; and adding ſugar, ſerve it 
up cold. 

To make the beft fumbals. 

Take a handful or two of Wheat-flower, 
and a pound of white ſugar 3 mix-them welt, 
adding the Whites of two Eggs, and a-pound 
of blanched Almonds well beaten, with half 
a pound of ſweet Butter, and-a ſpoonful or 


two of Roſe-water : to theſe add more, halb | 


a pint of Cream ; mould it till it become a 
Paſte; cowlit into. what- ſhape you pleaſe, 
anddry it a while,” then gently bake it : Of 
this quantity you may make twenty or More. 
How to make an Angellet.- 
Take a. pint of Cream, and double the quan- 
eicy of Milk, putting to them 4{mall-quan- 
tity of Runnet ; and when it thickens, take 
It up with a ſpoon, and putit into a Fat,there 
let it continue till je is very ſtiff, then falt it; 
and when ir is ſo, let ir diy, and at the end. 
of three Months eat it. 
To make Sage Cream. 
” Takea quart of Cream, boil it well, then 
adda quarter of a pint of the Juyce of red 
Sage, half as muck Roſe- water, and a quar- 
ter 
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| ſter of. a'pound of Sugar, and it will be an ex- 
"*pcellent diſh. "And thus you may uſe it with 
WA any {weet Herbs, which will render it plea- 
1 Fant and healthful. 


'-F.4 Miſcellany, or Mixture of rare and Ci 
rious Receipts, Things and Matters, Added 
as an Appendix to this Impreſſion. 
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Moft Approved Phyſical Receipts, 
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ir An Excellent Balm for the Epilep/ie, Vertigo, Pal- 
6| fie, Cramp, and pain in the Back; and all cold 
AﬀeFions of the Nerves and Foynts. 


» |'T* Ake of the red fort of old Tile-ſtone; . 
f in ſmall pieces; calcine or burn them 
and quench chem in the pureſt Olive Oy], 
ter whick beat chem into fine Powder, and 
put that Powder, ſprinkled with a little Muf- 
cadel, into-a Cucurbite of. Glaſs, Eating the 
Joynes. well together; and it being in that” 
manger fer over a gentle fire, the Ba!m will 
ariſe , which being taken away, and ufed by. 
anointing the afflicted part, or ſnatfting up the 
Noſtrils,will eafe the pains premifed. '/ 
A. Receipt to make Orvietan, or the Famous An» 
tidote againit Poyſon, Infettiom, 8&C. 
Take the Powder of Bezoar-ſtone two 


dram<, the Powder of dried Foxes Lo 
| bal 


| 


40 Rare and Curious Receipts, 8c: 


half an.ounce,the Qyl of Cinnamon a-dram, 


the Powder of red - Coral a dram, .and two 
ſcruples of beaten Peel ; add to theſe half an 
ounce of -Elecampane-roots; and. two drams 
of Storax bruiſed intro Powder :: put them in- 


to half a pint of red. Wine, and let. them. fim-| 


ber over a gentle fire.till they are well incor- 


porated and.then make them into an Eleu-. 


ary, keeping it as cloſe as may-be. frony the 


Air, and take, as occaſion requires it, about: 
the quantity of a. Hazel-nut,andafter it ſome þ 
' warm Broth.or warm Pofſet drink ; keeping 


your ſelves clofe. for an.. hour. or two after, 
and ic will effe& wonders. 


An Excellent Wine, .or- Medicinal Drink ag ain” 


the Pox::Plague,: Meaſles, Small Pox, Spotted 
Rever,) or aky infectious Diſeaſe,'1 (|, l 


/ Take of the beſt: Old Malaga. a, auart; add. 


to-ita pint' of Rheniſh-wine : Then: take of 
Baum; Sage, Rue, red S1ge, Maidenhair,and 
the leaves of Germander,cach an ounce:bruile 
them and bail them gently in the Wine, till a 
thicd'.part, be canſumed,. then -add ;Repper, 
Ginger and ' Nutmeg,.- of each three drams 
well beaten:'and of | iN -Treacle an ounce; 
Laftly, put in a quarter. of a pint of Saff on 
and Angeljca waters, and Morning and E- 
vening take a ſpoonful to your great advan- 
tage : for thereby you wall be eaſed - of. the 
Oppreflion 


|$ ;4 


half an ounce of the Juyce of Herb-a Grace, ſ}. 


y 
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Rate and Cious \RErIPH, KG, $41 | 
Oppreflion ;ahati. Nature labours;under,. ang 


.. - enabled. to: conquerthe Diſeaſe. 


ce}. 


| oy 


wo Harmalgpde of | Prones, Roiſms, \Cyrrans, .&C«; 


an 
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: - (how to, make it of on, Amber Colour. | 
?Ake> your: Ertiic.and Ateep/:them in a 
;&. projfiortionable quatitity.of Water, till 


[by being over a gentle - fire. they become ſoft 


and pulpy :: then.ſtone the .Prunes.or Raiſins, 


wo and put them. iato as much. Canary as wil 


wee them-:;, atter that preſgoutthe pulp, and: 


{boil ic up. with ſyms: ſlices of -Quinces : then 


ſtrain /it-againizcandput:.ta-gactii pound: half 
a: pound 'ot -aupar, and' halt :a pound, of 
clarified brown Sugar-candy: in Powder: 
and: ſo putting the -pulp. well mixed with 
the addition, and ſprinkled with Roſe-water, 
into a glazed. pot,.dry.it' a lictle.in an Oven 


| or StoVe;.:and keep jtrfor your. uſe, 


A Perfume whetewith to-Perfume any 
hi care TCanfectiuns, 6c. | 
Fake of,'Myrrh a Scrupte, Musk the like 
quanticy,:| OyL of:Nutmeg the like :. infuſe 
them in-Roſe-water, and : with--ic {{prinkle 
your Banquetingspreparatives,” and the cent 
wyllibe:as plealant-as:the taſte; | - 
Tomaksd a Diſh ſeems aipleaſant Garden, or plea- 
|  fatit 'Fulh off Fruaats and. Flowers. 
'-/Takea DiftÞvthat. is fome-what large, cover 
it with another.of the like bigneſs, and place 
RAS the 


142 Rove i ” Carione Receipts, "8c. 
the uppermoſt over with Paſte of Almonds, 
mlay'd with Red, White, ' Blue and Green 
Marmalade or Quiddany, in the figure of 
Flowers and Banks: then take the Branches 
-of Candied Flowers, and fix them upright in 
.order, and upon litele Buſhes erected and 
covered over with Paſte, fix your Preſerved 
or Candied Cherries, Plumbs, Pears, 
Apples, Goosberries, Currans, and the like, 
each in his proper place: and for Leaves, 
you may uſe coloured Paſte, Wax, Parch- 
ment or Horn: and this, eſpecially in 
Winter, will __ not 'only gloriouſly 
ſtrange, but even ſtrike, if icbe well ordered, 
admiration in the Behelders. 

The Approved way to keep Goosberries, Cherries, 
Currans , Cornelian-Berries, Plumbs, Apri. 
cocks, Grapes, and the like, all the Tear, in 
their Subſtance, Colour, and proper Tafte, 
in order to make Tarts, &C. 
Take Stone Bottles, glazed within and 
without : boil them well in fair Water, then 
dry them in the Sun : after which- having 
gathered your Fruit ſomewhat before they 
are ripe, take them free from leaves, and 
with but indifferent ſtalks, and pure them 
whole without any braifing into the Bottles : 
then take fair Water, and boil ittill no more 
ſcum will appear : after char, ler it ſettle, and 
fo draw it off, adding to each quart, a 
quarter 
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quarter of a pound of white Sugar candy in 
Powder, and fo boil it up again with a 
quarter of a pound of Loat-Sugar, till no 
& | more Scum will appear : then the liquid 


in | part -being cool, fill up the Bottles : after - 


d | which ftop them with ſound Corks : and 
d [having pieces of thin and pliable Lead, clap, 
s, {chem over the Corks, and wyre it down un- 
e, der the bearing or rifing of the Necks, and 
s, [ſet them in a cloſe Vault, and when you 
» (open them, the Fruit will be freſh and ſound. 
n {Some there are that hold this may be dons 
y {without any Liquor ; but this I hold the beſt 
J, Jand ſureſt way to preſerve them either from 

ſhriveling - tor want of moiſture, or be» 
f, —_—_ mu P a a s 
js WTo make a Frayſe appear like Raſhers of Bacon. 
n | Take of Fc te: rod half 2 peck, mingle 
- hone balf by its ſelf with water and Butter, 
and to the-other.add Milk wherein Turnfole 
has been ſteeped, with a litcle of the Paw- 
der.of Lake ; and having Tut them out into 
lices, fix a ſlice of the one to a ſlice of the 
other at your diſcretion; and when they 
are fryed gently, or rather baked, they 
will deceive the moſt curious as to the fighe 
of chem. 


( 
- Curioſities, 
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Curiofities,, rare and new, for the Beauti- 
' fying ' and adorning the "Female Sex, with 
other Maters of: Momenr:. 


| 
i To make a Je Face, {rifcing, Beaucifut and 
| o 
| 
þ 


ER. erable. 


_ beous. the like quantity, the Roots of 
Comfry. a-/handfal, Penny-royal and Roſe- 
| . mary, of-each- a, handful : .waſh and pick 
! them Cleanj:then ſteep them a day anda 
| night in| White-wine, ſprinkling them after- 
wards with. Powder of ' Myrrh : - and ſo put 
them into ,a cold Still, and the Water {o 
drawn off will exceed any Waſh in uſe, and 
not at all prejudice the party when ſhe leaves 
it off,. as. thoſe which are Chymically pre- 
pareddo, /by rendering thoſe old and wither- 
, ed even in the prime of their youth who 
accuftom themſelves thereto. 3.7 
A ſweet Waſh to cauſe the Body to caſt a fragrant 
[cent, when waſhed therewith. 

Take Hyſop a handful: Baum the like 
quantity, Garden-Musk, and the Bloom of 
a Peach tree, of each half a handful; infuſe 
them, wich the Powder, - into Frankincenſe 

and a ſmall quantity of the Oyl of Spike- 
nard, in runing water, over a gentle fire, 
and ſo with the liquid part waſh or bathe the 
Body, and it will over and above create 
freſh and pleaſant Colour. An 
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An Excellewt Ointment to Beautifie the Hands and 

Face, and take away any Defermity : Newer 

before Publiſhed. 

Take of the Oyl of Myrch halt an ounce, 
two ounces of the Marrow of Hogs or Calves 
feet, an ounce of the Water of Tartar, nd 
half an ounce of the Oyl of Spikenard : mix 
them well over a gentle firg, and allay their 
hear with two ounces of the Oyl of ſweet 
Almonds: and being cool, anoint the Face 
or Hands therewith, and it will notonly take 
away any Spots, Morphew, or the like, but 
create a lovely colour, and render a pleaſing 
or temprine ſoftneſs. 


Such Pow'r, you Beauties, Ithurght fit to give, 
That killing others, you might lt one live. 


To mate a rough Skin ſmooth, and Wrinkles 
di faf pear. | 

Take of the Oyl of Swallows an ounce,thg 
like quantity of that of the Mandrake; half 
an ounce of the Oyl of Pomgranat, and half 
a pint of Ewes Miik : incorporate them to a 
moderate thickneſs over a gentle fire and then 
add a quarter of a pint of the Cream of Al- 
monds, and with it ſupple and anoint the 
rough part: and in ſo often doing, you will 
find it reſtored; as alſo the Wrinkles and wi- 


y theredncfs co be filld up and plump'd. 
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Rare Experiments relating to Lawndring. 


| To reftore Linen that is ſcorch'd by hanging, or 
being too near the Fire, &C. 


7 hotall a pint of Vinegar, two ounces 
of Fulling-Eaith, an ounce .of Hens 
Dung, half an ounce of Cake-Soap, and the 
Juice of two Onions : boil them to a thick- 
neſs, and ſpread the ſubſtance Plaiſter-wile 
upon the ſcorched place, and it wil (if the 
{ſcorching be not quite through, ſo that the 
threds are not diſlolved) recover the ſcorch, 
_ render it, after a waſhing or two, as be- 
Ore. 


To make Cloaths that have been abuſed in waſh- 
ing, Yellow er Mildewed, by lympg in damp 
places, white and fair. 

Take of the 'Oyl of Orpine two ounces, 
the Water of Plantane the like quantity, and 
of the Juice of Burdock roots two ounces: 
ſcrape into them half a pound of Caſtle-foap, 
and a quarter of a pound of the beit Fulling- 
Earth. with alike quancity of Chalk : intuſe 
them in bot Warer, and let the Cloaths ſoak 
in it over X gentle Fire : and fo walbing 
chem out .in other Water, five or fix hours 
atter you will find them exceeding white. 


To 
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To recover Lawn, Tiffany, Muſling or Lace, 

when thiy are faded. | 
Take of the Water of Vervine a quart, half 
a pint of the Water that diftils from the Vine, 
a handful of the Roots of Primroſes; 'and as 
many Roſemary-flowers : add to theſe a 


quart of New Mitk; boil chem together, 
with the further addition of two ounces of 


Allum-Powder, and ſteep the things therein 
a night :nd a day, by which means they will 
in Waſhing not only prove much whiter, but 
contract themſelves, grow {tff, and continue a 
floſs or luſtre, for a time, as if they were new. 


—  — 


ts 


Rare Experiments in Cookery, alſo in Dairying. 


To ro::ſt a. Salmon whole the alias Way. 
Ake a middle-1iz*'d Salmon, draw him, 


and ſcrape off the Scales, drying him. 


without and within with a Cloth : Then take 


fine grated Bread, grated Nutmeg. the Juice 


of ſweet Marjoram, Cuyrans and Putter ma- 
king them up with new Milk into a Pudding, 
the which you muſt thruſt in ac his Gills, eiil 
the Belly be pretty well ſtuffed; then with 
white Filleting bind him to the Spit'; andat 
firſt baſe him wich a little Sa't and Warer, 
then with Verjuyce and Sugar, and la{tly, 
with ' Butter and red Wine bea:en up toge- 
ther: when ging enough, open his 
Belly, ſlit him'in two halves; and lay the 
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148. Newand Rare Experiments, 8c. 
Pudding otie half on one ſide, and the other 
on the other ſide, and ſerve him with a Gar- 
niſh of whole Spice and Anchove-fawce. 


Ta roaſt a Turkey, Swan, Heron or Bittern, 
the French way. 


Draw your Fowl, put ſweet Herbs, ſhread 
into a Linen Bag, with Butter and Spices : . 
| put that into its bejly, then with hot Water 


baſte it till it is in a manner parboiled on the 


| Spit; after that dry it with acloth, then baſte 
{4 it with Butter and Ginger till it is roaſted and 


ſerve it up with Butter, Anchoves, and the 
{weet Herbs ; garniſhing the diſh with Lem- 
mon-peel and green things, &c. 
To make a ſpaniſh Syllabub thegbeſt way. 
Take new Milk a gallon, th&* Flower of 
ſweet Almonds half a pound, Roſe-water 
ewo ounces, Lime Juice half a pint, the Juice 
.of -Strawhberries or Raſpices a pint, and a 
quart of Canary. wine, with two pounds of 
Sugar ; beating them and ſtirring them toge- 
ther till they fi oth and become of a pleaſing 
CGiOur. 
The Dutch way to make Orange Buttcy, 
"Take new Cream two Gellons beat it up 
to a thicknels, then add, half a pint of O- 
range-Rower-water, and as much Red wine, 
ar:d ſo being become the thicknets of Fucter, 
i: 1ctairs both the colour and {cent of an 
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A Miſcellany of many Curious Experi- 
ments, not only pleaſant but PIT and ad- 
wantageous to the Female Stx, beirig never be- 


fore publiſhed in this Book. 


To make Artificial Pearls. | 

Odo this,take the largeſt and faireſt Seed- 
Pearls, bruiſe and diſolve them in Alum 
water ; then make them into a Paſte and 
waſh it gently with diſtilled water of Scabious; 
then wet it again with Bean-flower water, put 
it in an Earthen Veſlel cloſe ſtopped and di- 
zeſt itin Hor Dung fitteen days ; then form 
thePaſte of this Compoſition'in a Silver Mould 
lvitable to the largeſt Pearls in uſe, bore them 
with a ſtrong Hogs Briſtle when they are 
pretty moiſt, hang them then on ſtrings in an 

\limbeck cloſe ſtop'd to dry; then wra 
hem ſeverally over with a litcle Gold in Leaf 
and put them into the belly of a-Fiſh called 
: Barbel, putthe Fiſh incoan Oven in a Paſte 
ff Flower, and being ſo baked, they will 
ome out bright and ſhining, appearing as 
vell as the natural Pearls and currantly paſs 

or thei. 
To make Artificial Sapphres. 

Take white River Crabs, and calcine them 
ill they look red in the Fire, quench them 
3 with 
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with ſtrong Wine: Vinegar, repeating it ſix or 
ſeven times, then reduce them to Powder ina 


*a Crucible, wich the weight of the- Crabs 
and Moſs: of Tartar, which muſt be thus 
; +ordered; calcine.the Tartar, in a Crucible, 
| "and put ir in a moiſt place in Heppocrates's 
* , Sleeve, and in the totrom of the - leeve, 
_ -. there will be gathered a Moſs which the 
F Tatitar makes in liquifying and turning into 
Water ; then cover the Crucible, and' et it 
to diflolve for the ſpace of tour hours, and 
S when it 3s digeited harden ir, and having 
' formed it into the likeneſs of the natural 
# Stone, poliſh it. 

| If Ta make Tellow. Amber 5 bite. 

Takea pound of yellow Amber and put it 
into a Crucible of Earth made very ſtrong, 
add to it two pound of Sal Gem or Spani 
Salt, and pour upon them as much Spring- 
water as will ditlolve fait, put then more 
| Water. and let them ſtand over a Fire in an 
{ - Alembick without a Neck four hours, and the 
c0o:0ur of the Amber will be changed to a 
peifet white. = 

To make a Varniſh as bright as Glaſs. 

Take a quarter of an. ounce of white 
Amber, Gum-l.ack two - drams, Oyl of 
Turpen:ine one dram, I itharge and Lin- 
ſeed-Oyt as much as will make it into 
| Varniſh, 


Mortar of Iron, and ſo put the Powder into: 
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Varniſh, and in this Caſe to well mix it 


take a Por of Glaſs and put into it a quantity 


of Linſeed Oyl, and lec it boy], cill putting 
a Feather into it it ſhrivel ic up, then melt 
the Amber over a fire in aclean earthen Por 
and pur it into the Linfeed Oy! ; melt the 
Gum-Lack in the Oyl of Turpentine, which: 
pour intothe ſame Pot, then being well mix-- 
ed, ſtrain them tovecher through a Cloath, 
and with it Varniſh Frames, Feather, or what 
elſe is conyenient to be varniſhed. 
Artifrcial Coral. 

Take the Horn of a well grown OF, 
raſp-it ſmall and put it intro a ſtrong Lee 
made of the Aſhes of Aſh. wood, digeſt 
the Horn therein tive or fix days. fo take it 
out and add fome Yermilion diilolv'd in 
water ; put it over the fire tothicken, form 
your Figure as you pleaſe in Molds, then 
burniſh it with a ſmooth piece of Ivory or 2 
©5gs Tooth. 

To keep Rgtcs all the Year, 

Take the Buds of Koſes when about to 
bow, cue them from the Pujh with a kaife 
not touching tre Bud with your Hand, lay 
them all night ſo that the De'-7 may deſcend 
won them, and in the morning place them, 
the S:alks downwards, in a Glaſs Veſſel, 
cover them c'cſe and bury them in dty Sand, 
and they will kcep all the Year freſh and 
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To turn Braſs to a Gol Colour. 
Mingle Sal Armontack with opitic in a 
mortar till 3x become of a liquid quality, or 
like an ointment, rub over the Braſs with 
it, then put It into a wood fire till it glows, 
lo take i: out and rub it hard. with a dry 
Linen Cloath and it will appear like-Gold, 


and continue the Colour a long rime. 


To warniſh a Gold Cultur. 

Take Sandrack two ounces, Litharge of 
Gold one ounce, the fineſf Linſeed Oyl four 
ounces ; boil chem in an Earthen glazed 
Pot cill they rite up, and with it varniſh. a- 
ny metal, and it will appea. *ke Gold, as 
alſo Wood that is overlaid with Leaf-Silyer 
or Tin. 

To-whiten Copper. 


Put a piece of Copper into a Crucible 


with Sal Armoniack, . Alum and Borax ; 
quench it wich the Juyce of Sorrel or Sor- 
rel-water,. and it will become white as 
Silver. | 
I/riting that cannot be read but wben dipt 
7 WAY. 

To do this take the juice of Spurge of 
Alum-water, dry it aiter ic !s written, and 
then it cannot be read tiil wetted in fair water, 

To make a Fire that will burn under Water. 
Take three Ounces of Powder, Sait-peter 
one ounce, Sulphur vivum three. age ; 

eat, 
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New and rare 
« beat, fift..and- mix.them +well. warthee:and 
a | fill a Paſt-board or Paper Mould with the 


1 | Compoſition, and- it will bura under: the 


W * 


y | Þefore they have feenit experimented. 
J, How to- "One the four Elemer:s in a glaſs 
Viet and Colours of. the Rain-bow. 
Firſt colour Aqua Vitz with Turnſole to 


f | repreſent the Air; then take ſome. of the * 


ir. | Echereal Oyl of Turpencine, which, dye 
d | of a Fire-colour with Safron 5 then. ſotne 


Lapis Lazuli to give it a. Sea; or Water” 
. | colour; and to reprelent the Earth, a licele 
bruiled dark Enamel; and it you itir then 
a little there will be the proper repretenta- 


(>) & bd 
. | you would repreſent the Colours of ths 
_ | Rainbow, on any water, f{prinkle a. little 
« | Nut-oy] on it, and the Colours will app2a 


very glorious. 
To melt Metal in a Nutfhel without ourning tt, 
Take Salt-peter two ounces, Sulphh:r 
half an ounce , the Sawduſt of Oak, Wal. 
7 nut, or any other dry wood very f{:vall, ix 
them well beaten together and lifted through 
a fine Steve,- fill a Nucthel with this co the 
edge, and then put in apiece ot Go!id, Silver 
or other metal upon it, fo much as will 


- COVer 


ments, $6 153. 


5s. | Wager may be won, for few will believe it. - 


Alkanet and Tartar, to which add -a.little ©* 


tion; for theſe Liquors. never mix, and tr . 
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cover the Powder, then ſet' fire' to: the 
Powder that is under it, and the Metal that is 
under the two Powders will melt and remain 
at the: Hottom of the Shell, that remaining 
whote to admiration. 

' To make the perpetual Motion: 

Put very {mall Filings of Iron into Aqua- 
Fortis, and let them remain: there till the 
water has taken the quantity of the Iron that 
is. requiſite which will, happen in ſeven or 
eight Hours ; then take off the- Water, and 
put it into a Viol an Inch wide witha large 


F , mouth and putin a Stone of Lapis Calaminaris. 


and ſtop it cloſe and'this Stone will keep in, 
perpetual Motion in it 
To make Writing wani(ſh' and appear again. 

© To makeit vaniſh Take a Pound of Tartar, 
diſfolve- it in running water, filter it and 
-when you would make uſe of it {trike 1t over 
the writing and it will ſuddenly vaniſh. "Fhen 
to reſtore it again; rake an ounce of white 
Vitriol diilolve ic in a Pint of Water and 
fllter it, and- in ſirjking over the Paper-or 
- Parchmenr, in a lircle time the- Letters will 
all appear as betore, This is an excellent 


. Secret tor thoſe that are intruſted with private 


| - affairs 


To waſh old Paintings, and give them a good 
Gloſs. 
Take an ounce of Tartar, and: as. much 
white 


pentine, an ounce and a half of the Spirit of 


- New ana rave Experiments, &C. 158. 
white Glaſſwort, boil them' in a. pint of 
water till half be conſumed, with which, 
finely ſtrained, rub over the Painting with 
a ſoft Bruſh or Spunge when it is Luke- 
warm ; then immediately waſh it with warm 
and fair water, and waſh it ayer, and it will } 
laok as if it were new drawn. 

To varniſh Paintings and ſet a Gloſs on them. 

Take an ounce of the beſt Penice , Tur- ' 


Turpentine, three or four ounces of drying. 
Varniſh; mix theſe in a glaſs Viol and 
diſſolve them in Balneo Mariz, and when is. 
is cold ſtrike it over the Picture with a fofc. 
Pencil and it. will reſtore its fading. 

If you would cleanſe Paiatings, rub-them. ; 
over with a Spunge dipt in Lee made of” 
Vine-aſhes. or mix equal parts of it with + 
Urine. DES | 
To reſtore the faded Colour in Turkey Carpets, 8c." 

Having well duſted chem, take our the. F 
Ink. ſpots, if there be any, with Limon: Juice,.. 
and let them foak well, then waſh chem ia. 
fair water and ftrike the back ſide till alt the - 
water be out, and 'being dry, take the - 
Crumbsof white Bread.hot and rub hard over 
it; then in a fair nfght or two hang it out.t@. 
air, fo thac the Dew may fall upon it. n 
A curious- way to make Plaiſter or Wax Figures, | 


reſembling Life. 


, - 


Having. | 
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| Having a Figure ready to mould, Oyl it 
F and take off the hollow mould in Plaiſter, in 
the following manner. 
| When itis Oyled, lay it on Potters Earth, 
then make choice of Tuch part of it as you 
conceive moſt Convenient to 'take off, and 
there make an Edging or Bordering of the 
fame Earth, Then' caſt your Plaifter when 
1s well tempered, and when the part has. 
well taken, lift it up in. as few pieces as you. 
can, make forge litcle notches with a knife, 
$ when. you have. anointed them with fallet- 
yl, and ſo put.them exactly together again : 
mn: make an Edging or Border ot \the 
| ame Earth; in the place from whence you 
j took. that part of your Figure, then caſt 
| four Plaiſter as before, ſo litt up the pieces to 
Fepair it, and putit in it's place, contihaing, 
| 8 do. thus till the whole be finiſhed, 'and 
| when it'is, well dryed. dreſs, the outſide of Fea 
your Mould with a knife, or other piece of Jnx 
£ t0n.;; and when thoroughly. hardened mark. [m 
4 *h& pieces. one. after another: Let them. I w 
leafurely dry; and then join or tye them to- to 
gg with a. cord, and by this means. you: Ja 
ave @ hollow. Mould ' of ilaiſter, which,, Ith 
| according as m__ axe, more or leſs eaſy, th 
I may. be made of three, four, ſix, eight, ten, | a 
4 or twelve pieces. | W 
The Mould being: tlius prepared, oyl it till 


It 


% 
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it Will receive no more, and dry it with 
cotton, then with fine packthread tye all your 
piece3 together and at your Diſcretion find* 
out the ficteſt mouth or hole for a caſting 
phce. Then melt your wax, thatit proves: 
not too hot nor to cold, run itinto the Monld, 
and if your Figure be ſmall fill ir, then 
after a little time take out the ſtoppel of 
Earth, you ſtopped this mouth of the Mould- 
withall, and all on a ſuddain turn the Figure 
upſide down, that the remainder of rhe Wax 
may run out, and when you think it is cold, 
open it and you will find a hollow Figure 
of Wax proportionable to your Mould ; if ig 
be ton thin, teave the overplas Wax longer 
in the Mould, if too*thick take it ont ſooner. + 
To make a Caſing, or Facing for any Figure 
'of Wix: 


4 
Take Founders Port and Neep it in an* 


earthen veſſel in fair, then pouritby incli-* # 


nation into another, fo that che profs” part” 
may remain in the'barrom! of che. firſt, an 
when it is ſetled Pour off the water, and add 
to it ſome Bonn ;} mingtethem together with 
a large pencil, and give a ſmoothing lay of 
this Earth upon your Wax Figure, and when 
that is dried, repeat it in the like manner to 
a ſixth time, then being dry ſtrengthen it . 
with Potters: Clay beaten with- Hair. Then: 
Nut: 


* 
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put your Mould over the fire on Tron rods in; 
Form of a Grid-iron, and be careful that your 
Wax boil no: within the Mould leaſt it I 
break; lect it lean on one ſide that the Wax 
may run out at the caſting, plac?, ſo thaz 
none be left behind, then heat your Figure 
at a ſmall fire ſo that it be chroughly pene. 
trated, and into this Mould ſet in ſand 
pour any Metal or what is to be melted, 
and will run liquid, and. then breaking off 
the Mould, you will have the perfet 
Figure of what ever you caſt without ſeam 

ar mark. 

To catt the Mould of the. Face to the life. 

Take a little bruſh or pencil, lay warm 
paſte on the Hairs, or Eyebrows, the Fore- 
head. all along the root of. the Hair, and 
the Chin. The Perſon wliofe Phyliogno- 
my. you ate to take, laying on the Back, 
the Face compaſled about with a rowled Nap- 
"kin, to hinder the: Plaiſter from falling into 
the. Neck, or Hair, your Plaiſter not being 
tao thick . nor too " "5h So; that laying it I . 
on with quick diſpatch, you may foon have | , 
done. Begin to lay ir on at the Forchead, J \ 
; 


© << 
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and lay it by degrees all along the Face, 
except at.the Noſtrils, which you muſt not 
ſtop : Charge your Mould with as much 
thickneſs. as tt will bear ;, and if the Plaiſter 
be. goud, it will preſently ſet, So take it 
gently 
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gently off, and you have the Mould of the 


Face tothe Life, if afterwards you' opetr 
the Eyes, and: frame the- Noftrils with a re- 
pairing Tool, 
? Toca#t Hands tothe Life. 

Greaſe your Hands, and place - them in 
what poſture you - think fit then proceed 
as before, putting little boards, greaſed, to 
divide the ſeveral om And in this man-= 
ner, the famous Wax: works , and Plaiſter- 
works, ſo much in eſteem, are coinpoſed 
and finiſhed; and by the ſame Rule, Birds, 
Beaſts, Fowl, Fruit, Flowers, @*c. arg 
framed Arrtificially. 

To caſt a Medal, that fhall ſtem Tranſparent. 

Take a Medal, or piece of Carved work, 
mould it of in prepared Earth, this will be 
done well in a- pair of Flasks, then raiſe 
the Edges of it, near a quarter of an Inch - 
thick about the Figure, or as much as you ſee 
convenient; and forclear Amber, take-Venice 
Turpentine, pur it into a well leaded Por, 
and. boil ic over a gentle nre, ill leting a 
drop tall from your Knife, it become hard 


when cold. till it cannot be well broke with % 


your Nail, thencalit ieintathe Mould,and-you 
will have a. Tranſparent Medal. of Amber 
colour: | 

The like is done for a Ruby. by mixing the 
powder.of fine. Lake, wich your Turpentine, 
and caſting it as the former, For 


— 
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| with a piece of ſmooth Ivory, rub it over 
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-- For. an Emerald, colour it with Verdi. 
_ Greaſe: For a Coral, with Vermilion, 
and if' you would have it a Jett Colour, 
colour it with burnt Ivory, and ang 


| Black : do this proportionable till you. ſe 

the colour come fine. * | 
To imitate Inlay of Marble on IWood, 

Peat the yolk of an Egg in fair water, 
till it be thin enouzh to Write with, take q 
fine Pencil, and with it vein the Wood as 
your fancy leads you ; or as you ought to 
imitate Natural , Marble : This being dry, 
© take lacked Lime, and Urin, mix thcm to- 
gether to the thickne(3 of Mudd, lay.it on 
the 'Wood with a-fine Bruſh over the vein;, 
when itis dry rub it over with a Bruſh, then 
'with a clean Cloath : Burniſh and Varniſh it, 
and it will be a very curious piece -of Wark. 
To make Wood of the Colour of Gd, Silver, 
| - Copper, or Bras. 

Take Rock Cryſtal, and beat it fine in 
mortar, then with fair water grind 1c ona 
Marble ſtone, put it into an Earthen Pot, 
- with a little Glew, warm it and lay iton 
with a Pencil, and when dry, Poliſh it 


© 


with Gold, Silver, or Copper, ' and being 
Poliſhed it wiil retain the ſame colour, 
T% diſcover Gold, under Black, or Indian work. 
Fay. on: leaf Gold: with fine Glew, ler it 
diy 
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diy and burniſh ic, then grind Lamp black 
on, with _Nut Oyl, adding as much Umber as 
uw, Black to make ir dry, ,arid then,as much Oyl 
Ip-f of Spike, as Nut Oyl, which being wel 
leef} ground and mixed, lay with a light Penci 
very thin over the Gold, and Tet it dry four 
or five days, or as you ſhall perceive the Gold: | 
er, | to appear more or leſs, bright, and ſhinin 
3} and then having tried it draw your.deligned. 
as FJ. Figures on the black, wich curious ſtroaks of 
tf white, with a white: lead Pencil, fine 
y, 8 French Chalk, or white water colour, let it 
of diy, and then with an Ivory' point, a liele 
MN f blunted at the end, paſs oyer. thoſe ſtroaks 
"} tt]] penetrating the black, you come at * 
nf the Gald, fo that without wrinklingyor. 
| breaking. you may make it appear in the- 
fineſt ſtroaks, and ſo the black will- appear, ' 
7 asif it were Inlaid with Gold, and thus you 
may do by any other colours, tallowing the 


1] ſame meaſures, to make. them. look like 
| curious Indian Japan work ar Gildings, 
, How to draw Figures with [belt Gold, na 


#i# 


black Groamd, _—_ 

If you would make a Grotesk work with, 

| Shell Gold, or Branched-woiks, or Figures 
| on blacked Wood, Earth, or Metal blacked 
as before: always heightening the work 
and ſhadowing it, ſo that in this manner 
the Gold, or vilver may be burniſhed wieh a, 
Dogs. 
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| Dogs tooth ; Eſpecially if it be Grotesk , 
' or _ other Branched works which are not 


uſual to be ſhadowed ; So that having the 
Freeze of a Picture frame covered with 


white, and then black, we!i burnijhed, then 


_ draw thereon Moresk-works, 'with Shell 
, Gold or Silver, diffolved with a lictle Gam- 
water, your Gold being chick enough; and 
afterward 'burnith it. with the tooth, and it 
will, if. well. dore. appear very curious. 
How to Grind Gild to lay on Fgurcs. 
'Rediice. apiece, of Gold into {mall file 
duſt, grindit on'a Marble-ftone, and when, 
It is very well fined, waſh ic in a ſhelfill 
| » the water be cicar, then with fine Glew, 


or Guin, lay it on the Siz2 where you intend 


*# ſhould be fattned ; you may alſo melr 
Gold with Quick-ſilver, and Eyaporate the 
Mercury by encreafing the heat, and when: 
S it 15 cold beat it in a Mortar: and when 
, Cold lay it on the Size. 
1 ©... How 10' Brouge. 
Having firſt thinly Piaiſt:rcd your Figures 
with white, very. ſmooth, grind Chryſtal 
| and' Touch ſtone wich water , temper it 
with Glew, and' ſo lay it on your work, 
and here inſtead of burniſhing, rub the: 
Figure with that Metal, of which you 
} would have it the- Colour, amd: it will take 
| Very Curiouſly, 
EE : To 


Seth<m in two gallons of River-water, and put 


then put to. the who] 2nd well preſſed, out, 


the other; 
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To colour Leather black, as it is ordered in 
Germany. 


Fake two pound of the Bark of an Elder 
Tree, the filings-of ruſt of Iron as much, ſteep 


them in a Cask or Earthen Veſſel cloſe ſtop- 
ped, to ſtand for the fpace of two Months: 


a pound: of Nutgalls beaten into Powder, 
and a guarter of a pound of Copperas beat 
them over a fire, and preſs our the liquid” 
art, and bruſh the Leather over three or- 
"ke times, and your Expectation will be an» 
ſwe:ed. | | 
To make whits Leather blue, like Twrkey- Leather. | | 
Take a quart of Elderberries, ſtrain them: Ml 
and mingle with the liquid part a. little Bifs, 
boil'themr up with half an ounce of Alum: 
and as much Indico then bruſh over the Lea-' 
ther as the former, and when dry polliſh it, 
To colour Leathiy Red. OY 
Rub it firſt over with Alum-water, then-® | 
ſeth ſale Urine, and ſcum it- till half be 
waſted; put then to itan ounce of fine Lake, 
with as much | owder of” Braſil-wood, an _ 
ounce of Alum, and half an ounce of Sak 
Armoniack : mix them well and keep them: 
ſtirring over a gentle fire about two hours, , 
then ſqueeze out the liquid-part and uſe isas: | 


Ta | 
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 Togild Leather, | (m1 
Take Glare beaten fine from whites of ing 
Egg, or, tor want of it, Gum-water, and {ha 
run.over your Leather with a ſoft Bruſh very} } 
eyen-and not too muclu ; then lay on Leat- the 
; Gold or Silver, and when it is dry burniſh or 
it with a piece of poliſhed Ivory or a Dogs Ball 
Tooth. AA ſpeedy way to whiten Cloth. Co 
When it is well bucked ſpread it on the Fe 
Graſs, ſprinkle. it. with Alum- water and let | 
it continue for three or four days, then buck it | ' 
again. with Soap and Fullers-Earth, uſing it Ia 
as before and it vill be exceeding white and. [de: 
much thicker than it was. 
\To.dye Feathers black for Tippets or Caps. 
.;2g0ur them well in a Lather of Soap and 
Pat-aſhes,' then put in twp, ounces of Cope- 
ras, fix of Nut-Galls bruiſed, to a gallon of 
water, add a few Pot-aſhes, and when con- 
S 1umed tochree quarts, ſtrain it, then,put in 
\ your Feathers, and ir will give them a curi- 
| *ous ploily black. | 
' 4 To colour Gloves and perfume them. 
 -Takeluitable Colours to what you intend ; 
E if you deſign them dark or ſad colour, take 
| Spaniſh brown and hlack Earth ; it light Yel- 
low, Oaker and Whiting, and fo of the reſt :_ 
| mix. them with a moderate Size and daub 
| them lightly over, ſo that it lie not thicker on 
| one part than in another; then, being OY 
| cat 
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beat out the ſuperfluities of the Colour, and 

(mocth them ovet with a ſtretching or a fleek- 

ing-ftick, putting them into their proper 

d ſhapes. as 

y] Periume them by gently or lightly rubbing 

- them with Ambergrife and Civiteach adram, 

h Orange-flower Butter a quarter of an ounce, 

S Fall well mixed and tempered; do it with 
Cotton. wool and fo preſs the Pertume into 

- flthem. 

TY A Perfume to drive Vermin out of a Houſe. 

© | Take Burgundy Pitch an ounce, Brimſtone 

c 

| 


half an ounce, Storax a like quantity, Pow- 

der of Mother-Amber half a dram ; bear 

them and mix them well together, ſprinkle 

them on a Chaſing diſk of Coals, and where- 
| fever the ſcent comes, the Mice, Rats, Wee- 
zles, ec. will avoid the Houle; alſo Fleas 
and Bugs will die, and Flies not frequent the 
place. W-. 
To make Copper Veſſels, &C. of a Silver colcur. | 

Take Bay-fſalte, Alum, ard Wine-ſtone,” 
rind them to Powder, and add in the'grind- 
Ing ſome L.caves of Silver, put them intq an 
Farthen Pot looſe; put your Copper into it 
nd burniſh irover with ſome of the Powder 
1d it will look like Silver) _ 

To cleanſe dir '7 Gleves withent Wetling. 
Lay them on a clean Ponrd;, mix dry Fal- 7 
ers-Earth and Powder of Alum, paſs chem 
over 


over lightly: with an indifferent hard Bruſh j 
and it they be not very greaſy it cleans 
them without the danger of ſhrinking by 
wetting. 
To work Flowers, &C. in Silk or Silver. 
Take raw or ſleafy Silk of ſundry Colours, 
proportioned to what you intend ; combi 
out clean rom Droſs orKnots then twiſt and 
mingle the Colours by placing them on Wires 
according to the natural form of the Flower 
intended : comb them then out and faſhion 
 them-exactly with your Sciflers and Needle; 
' dipthem in Gum-water, juſt drawing them 
through it, and when they are wet, open 
them with your Fingers, and ſet them to dry 1, 
in the Shade, and in that form they will re- 
main very pleaſant and delightful: and in 
this manner you may perform them ſingle or 
on Branch with ſui able Stalksz and fo make y 
all Fruits by a ſuitable mixture of Silk, Sil- JN 
ver, Oc. as their natures require. ” 
To make the white London Powder Ink. Þha 
Take Gum-5Sandrack two ounces, beat it; 
well into Powder, ſift .it through a fine Sieve, fþj 
with alike quantity of Chalcantho, ſo called 
by the Latins, and of which you may be. fur- 


| 
; 
| 


niſhed at 'the Lruggiſts : mix the Powder,» 
and leſs than halt an ounce of this in a pintſ$;« 
of Water, will make very curious Ink in Ang 
ſhort time. | 


Wa 
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T» make one.that is boarſc ſpeak with a clear Vaice. 
Take the Flowers of Elder, dry them in 
the Sun till they may be beaten to: Powder, 
keep that Powder in a Glaſs, and when you | 
wou'd uſe it, take adramin a'Glals of White- 
5, | wine in the morning faſting. | 
KY A new way to take the Impreſſion f any Seal. . 
dj Melta little Brimſtone and caſt into it Ce- 
& f ruſs or white Lead, put this mixture on the. 
er Seal, ſtrengthening it with a ſmall. piece of 
0n | Paper bigger than the Impreſſion is, and: be» 
&; [ing cold, take it off, and you wilb-tind the 
MY print of the Seal thereon, which being pref- 
en fed on Wax, not too hot, Will give the like 
ſ [Imprethon to it. 
'C- To write a Letter ſecretly that cannot be 
in eaſily diſcovered or ſuſpected. . 
ory} Write your Mind on one fide of the Paper 
ke I with common Ink, and on the other fide with 
1 EL Milk againſt the other Lecters which is that | 
you would keep ſecret; and when you would 
| Fhave it to he legible, hold the Inkiide tothe 
thfire, and the Milk thereupon will ſhew 
VE, Fblewith plain enough to be read. 
led To foften Stecl ur Chryſtal. 
ur-} Take a pound of nnflack'd Lime, as much 
enifPot alhes, make a Lee of them and put the 
2MfSteel or Chryltal into ic twenty four hours, 
n.Aand they will eaſily be cur or ordered any 
 ſwaysto your Mind, and ſo moſt'other Me- 
SG How 


How to ſeparate Gold and Silver from other Metals. 
Take Mercury and pur it into a refining Por, fet it 
on the Fire, 'and add ſome Varniſh, Glaſs beaten to 
Powder, and; betng finely mixed, -lay it in the Pow- 
.der:upon the. Metal gilded or overlaid . with Gold or 
Silver, and by laying ſome Coals hot under it, it will 
rake off the Gilding, and render the Metal as if it 
had never been gilr, and this Gold or Silver, if of 
any" value, you may ſave, by putting Quickſilver to 
it, which will attraQ ir unto a Body by it ſelf. 
To make Melons, Cucumbers, or the like, ripe by Art. 
. * Bojl Wheat-Bran in Water, and a little fine Molg, 
and Water the Roots of the Plants with it Morning 
and Evening, ſetting them in hot Beds, and covering 
them from Coldsor Blaſts, with Straw, Glaſles, &, 
and ſo they will grow and be ripe a great deal ſooner 
than any other that are not thus ordered. | 
g To take away Spots occaſioned by the Smallpox. 


Take half an ounce of Coperas, diſſolve it in the] 


Juice of Limons ; anoint the place with it warm, 
and the Pits will fill up, and redneſs diſappear. 
To make a Watch-canale to out-laft three others, 

Take a Veſlel of Water, and fet on a convenient 
Stand, thenfaſten about the weight of a Farthing to 

the Bottom of the Candle, ir being flatted, with; 
lictle Clay, and ſo putting it into the Water it will be 
upright, bat the Bottom of the Candle muſt nat 
touch the Bottom of the V<eſſel within an Inch; fo 
as the Candle waſtes, it will by reafon of the loſs df 
its weight, ſtill riſe up and keep its Light ; and one 
burnt thus, if it be of proportionable Length, will 
burn.a great while, by reaſon the Coldneſs of the 
Water hinders the 'Callow in a great meaſure from 
waſting. 

And thus have TI performed 'my Promiſe in this 
kind ; from whence I ſhall proceed to the Second 


Wark: Hs 
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of. Appendix to the ſoregoing Work. 


Containing DireQions. for Behavicur,, as 
to what relates-to the Female Sex, on all 
Occaſions, &c. 


The Author's Admonition to Parents, og 
{uchas have the Tuition of Children, &<c. 
A flowed upon Mankind, Parents, in Dutiful and 

Obedient Children, have the greateft: Great 
indeed it 11 to bave Children; and ſo if was held and ac- 
ntl knowleaged by the Fathers and Wiſe Men of Old ; inſc+ 
rofl 9uch that Barrenneſs way not only looked upon as a Re- 
hf proach, but a more immediate Mark of Heavenly diſpleas 
befÞ ſare. Sarah's heavineſs was turned into joy, when Tlaac 
10th} was Born. . Rachel was ſo impaticut, that ſhe deſired 

of Jacob (as not conſidering they were the immediate Gift 
off] of the Almighty) to give her Chilaren, oy ſhe ſbonld ale. 
ell The Mother of Sampſon, when ihe Angel told her (who 
vil had, it ſeems been a long time Barren) that ſbe ſbould 
the] conceive a Sou, greatly rejoiced. Hannah praying befong 
om the Lord with an upright Heart, and pouring out her Sup: 

plications to him ; to. take away the Reproach of hir Bats 
his] renneſs, hax her Petition pay alan in bringing forth Se-| | 
2nd} mue). Great was the joy of Elizabeth, the Wife off Y 


Zacharias, and Mother of John che Baptiſt, when ſhe | 
| H found | 


Mong all the Temporal Bleſſings, God out of the 
Abundance of his Bounty and Gocaneſs hat be» 


150 Admonition to Parents, &c. 

found ſhe had conceived ; inſomuch that ſhe cryed, a: in 
s Rapture, Thus hath the Lord dealt with me in the 
days wherein he Jooked on, me, to take away my Re. 
proach amongſt men. And one of the chief Bleſſings 
the Kingly Prophet -pronowieeth to the jufl and upright 
Man, is, That his Children: ſhall be like Olive-Bran- 
ches round his Table. 
ſuch joy, how ought it: to multiply iu the Hearts of ' Pa+ 
rents, nho are appointed by God to watch over them for 
their good, when through their encouragement and induſtry 


' th y ſee them arrive in ſome meaſure, to a perfefion, in 


ihe knowledge and praticeof Divine and Moral Virtues, 


| ”* whereby they are rendered not only capable of an Inmortal 
| fate, but of gaining a good Repuie and laſting Memory 


among} Men : The conſideration of which, doubtleſs, 
mate Solomon deliver it as a- Maxim, That, 'A wile 
Son made a glad Father. And in this caſe Children are 
more bound to their Parents for their Education, than*for 
their Bearing them: Nor is it @ Duty le's incurabent on 
Parents in the diſcharge' of their Duty towards God, to ſee 
#0 their utmoſt, thoſe Children he has intruſted them with, 
as pledges of his kindneſs, brought up. in his. fear, by a 
timely ſeaſoning them in' the ways of Virtue, "than it is 


WY on the Children's to make grateful returns and acknowledg- 
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ments for the care and coft they have beftowed on them, in 
murturing and bringing them" up ; imagining, that upon 
the receiving of every ſuch Bleſſing, they hear the Al- 


Wl mighty Donor ſpeaking, as Pharaoh's Daughter aid to 
 #he Mother of Moles, Take this Child and Nurſe it for 


me, &&c. 


Theſe things rightly weighed and conſidered, 
may induce thoſe Parents, who would be happy in their 
Pofterity, to be more than ordinarily diligent in laying 8 
good foundation for Virtue to build upon, their own good 
r xample being ever the Corner«ſtone. of ſuch a StyuiFurt ; 
for nothing ſooner maker an Impreſſion in tenacr Years, 
than Precedents in Infancy, like Wa, taking aud retain: 
ing the figure of that Seaj which firſt impreſs'd it, 

| unleſs 


If the having Children creates. 
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unleſs it be ruaely difacd by anther, -or p 
ftroyed. | b” "I 
- On this occaſion much more may be ſaid, but Parents *: 
naturally inclining to do what may turn to the attuantage 


5 | of their Children, 1 ſball in this place preſs it 'no farther 

ft | bat ' proceed 'to lay down Rules and Divefions for" 

- | Carriage and Condu@ of Young: Gentlewomen;' &-cs 

s. | that Climbing by degrees to the Summit of Internal Adorn- 

+ | went, they may raiſe themſelves a laſting | Monumint, 

r | ſeeing Virtue ſurvives Time, and ſhakes Hands with E- 

) | ternity. 

1 Yours to ſerve you, 

[ * yo FI ; 
ff ren hmm mernernmntnnhnmmmnmnnns hee tend nencns \ | 
. CHAT 5 

e HAdmonitions to young  Gentlewomen, in the firi#" 

y place, to obſerve their Duty towards God. 

x 'O be enflamed with the Love of Sacred thingy 

4 is unJoubtedly a Foundation for early Virtue to 

" | build on, and is frequently an IntroduRion to whart-; » * 
- ever we can juſtly. and cruly term Good or Great = 

" | Therefore as you firſt owe your Duty ro God who 

', | made you, and on whom depends your Being and 

1 | Well being, not only here, but hereafter 3 you mult 


j. || above all things, conſider his Glory, ahd 'endegyour 
as much as 1a you lies, to render him tribute off © £ 
Praiſe and Thankſgiving, imploring the Aſſiſtance of *»* 1] 
+ | his Diviae Grace, to inftruCt and enable you to ſup- 
; [ply your Defe&s, and increaſe your nowledge, 
and 1n ſo Remembring your Creator in the days of your ' 
4 [Touch , That God, who loves the early Sacrifice of 
the Heart, will not be wanting to over-ſhadow "you 
' Ivith the Wings of his Providence, and keep you” % 
! {from falling into thoſe Snares Satan lays to” in ap”. bh 
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To induce you to Holy Deſires, and confirm you+ 
— in the way of Truth, as you increaſe in ſtrength. 
' As ſoon as. you are capable to read well, (which 
ought to be in the ſixth Year of your Ageat fartheſ},, 
fr-otherwiſe you or your Parents will be ſubje& to 
#..cenſure of knowledge) you muſt apply your ſelf 
tothe reading. of good Books ; and ſtrive, the more 
+ /* you read, the more to conceive a delight and plea- 
fure therein ; that growing up, you may ſay with 
Holy David, From my Youth have I loved thy Law:: 
And 1n ſeriouſly conſidering what you read, it will 
+ bevery profitable for you to retain in your Memo- 
ry ſuch comfortable Sentences, as being repeated, 
. raiſe-in-you a holy joy, or more than ordinary De- 
fire to meditate and enter upon a Cuntemplation: of | 
thoſe, things that are thereby expreſſed ; and theſe 
muſ} be chiefly taken from Holy Writ : Bur, above 


and, Evening Prayer ; and that you may be the better 
| prepared for ſuch holy Exerciſe, get by heart, and 
-* retain in_your Memory the Patcr-Nofer, or the Lords- 
Prayer, the - Belief, or the 4poſtles Creed, and other 
good Prayers ſujtable ro your capacity. Get by 
heart Hikewiſe the Churches Catechiſm, but eſpecially 

- "the Tn Commangments, that you may the betrer un- 
derſtand the Will of that God that made you, and 
the World; and be cautious ro offend him in break- 
ing any of, his Laws, by thought, word or deed, 
- * conſidering that from him, who is the ſearcher of 
hearts, nothing can be hid ; for to him Darknefs 1s 
at Light, and before him all the ſecrets'of our Hearts 
are Jaid open. Lying, above all things, muſt be ab- 
borrcd, and the Name of God never mentioned but 
upon pjous ang lawful occaſions, (and then too with 
the. profuundeit Reverence ) The Company of naugh- 
ey Clfaren, whoſe Words and Manners may offend, 


- 6r.-tend to corrupt Youth, ghough. your near Rela- 
| | ero ns 
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? Aadmonitions to Toung Gemtlewomey. | 


all chings, be not remiſs in the Duty of Morning | 


Admonitions to:young Gentlenomemn.” 17 
tions muſt not only be reproved by you, but, growing . 7 
incorrigible or irreclaimable,, ſhunn'd and avoided ; 
and as often as ſtands with your. conveniency*, _ e= . 
ſpecially every day between the Morning'and Evens 
ing Duties of Prayer, read little or more, ſome por- 
tion of Scripture, with Heed, Reverence. and a 
comely Geſture, as conſidering it is the Word of 
God Written by Holy Men, inſpired for our Learning. 
And if ir be in private you read, where none huc 
your ſelf is preſent, pauſe and meditate on thoſe £a- 
cred Truths as your H-art is moſt inclinable. | 
As for the Sabbath-day, a Day holv, ſer apart by . 
God, as more peculiarly deſigned for his Worſhip, 
though it ought on no day to be omitted, Obſerve 
to keep it with the greateſt Mriftnefs, keeping nat on- 
ly your AQtions and Words, bur, if poſſible, your 
J very Thoughts within compaſs ; and ſpend thar Day, 
eſpecially in Praiſe and Thankſgiving, both in privacta 
aud publick Devotion, with a firm Faith, and full Re- 
liance on God's Mercy and Goodneſs, for your Pro: 
teftion and Preſervation 1a this Life, and for hn 
Promiſes of a better Life in the World to come, * 

. When you are at Church, let not your Eyes by 
any means. wander, nor your Body move in an un= 
ſeemly Geſture; bur in all things ſo behave your (elf, 
that you may be an cxample to drhers. If at any 
time you are expoſed to Melancholy or Diſcontenr, © ! 
pray to God to remove it ; if to Mirth, lec. it be. 
harmleſs and innocent, avoiding lewd ſtghrs, or hear- + 
ing Songs that may tend to G rngeion and Debau- *: 
chery ; but rather follow on this, as. well as the for- 
mer occaſion, Se. James's DireQton or Advice, wiz. 
If any be afflifted, let him pray; if marry, lat him 
ſmz Pſalms, chap. 5. ver..13.- And in thus doing 
you will treaſuce up Bleflings to your ſelf; for if | 3 

| you carefully perform your Duty in ſerving God as . 
| you ought, he will xvt wich hold from. you any®* ? 
; tÞ.3 . thing, | 
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= Is flr uTiens for Toung Gentlewomen in Behaving # hem- 

| ſelves dutifully towards their Parents, 


- S our Parents are thoſe from whom, next 
) God, we have cur Being, and by whoſe ten 
der Care and inſeparable Love we are nouriſhed and 
preſerved from innumerable Dangers and Hazards ; 
therefore obſerve, 
q In- the firſt place, your Reverence, Love, and 
# - . Obedience, is ſtrifly required, not only by the Tye 
* of Nature, but by God's Holy Word, as ſundry 
places in Scripture manifeſt ; nor can their Inficmicie 
in any wiſe abſolve you, or diſpenſe with your non- 
performance ;z. but in ſuch.a caſe you onght to dou- 
ble your obſervance, that thereby, as much as in you 
lies, you may hide their Weakneſs. and DefeRs from 
the Eyes of others. 3h 
You muſt obſerve at all tim?s to obey the Will of 
your Parents (if it be in your power, and not con- 
trary to God's Command) without repining, or en- 
* .xring into diſpute, performing what you Jo with cheer- 
 fulneſs, iſhewing by your willing mind your ready 
|| Obedience, and by your quick diſpatch, demonſtra- 
ting the Pleaſure yon rake-in the performance, ſhune 
\ ning all occaſions of giving thera any diſquiet, paci- 
.'- Fying their Anger, it it at any time ariſe, with ſub- 
" wiftion either in Words or by Behaviour, tempering 


- - 


| 

+ «your Attions with a moderat2 ſweetneſs of Diſpo- 
&  NJicion and Silence, for roo much Oltentation or Le- 
 quacity i5 diſpleaſing: When your Parents gr eve, 
' *be youſad ; when they rejoice, be you pleaſant, as 
ſymoarhizing with them in Heavineſs and Joy ; a 
8? | G 
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" Inftrutions to young Gentlewomen. "115+ 
be not over-inquiſitive into the cauſe ; | but. if you 4} 
are deſirous to know it, wait their leiſure to reveal it, * 


or learn it from-ſome other Hand. 
Forget not to-'pray for your Parents as ofren as 
you putap your Vows to Heaven; beſeeching rhe 
Almighty to ſhower his Bleſſing: upon them; which 
is one great advance by which a Child endeavours te 


make his. Parents reſtitution for their Care and Ten- 


derneſs; for nothing - withour calling God to your 
aſſiſtance can in that- nature be eff<Qual ; the diffe- 
rence being otherwie ſs--vaſt between what. has 
been done for you, and what 

Let not the hopes of Riches, no, nor the ſeve. 
rity of your Pirents, imprint in your mind a de- 


| fire of their Death, leſt the Alnighty be offended, 


and ſhorten your Days. 


c—_— _— ſpeak ill of your Parents. and, | 


would make them ſeem contemptible in your Eyes : 


Nor let their Poverty, ſhould you be advanced by - 


any nmeans to Riches or Honour, render your 
and Obedience lefs, fr they cannot be bur the ſams 


in all conditions : It they be poor, you ought to, o 
retieve them; if they are weak -of Por ue 6 
6 


you muſt effiſt them with your Counſc] : 
they be injured or opprefled, endeavour to ſuccour 


and redreſs them; for no Years cay exempt you ' 


from o— your. Duty to your Parents ; nar 
ought you to diſpoſe of your ſelf in Marriage, nor 
otherwiſe , without their allowance and conſent, 
your Perſon being indiſpenfibly theirs in a lawful 
way to diſpoſe of, And fo it was under the Law of 
Moſes in relation to a Virgin's Vow ; the which, 


though ſhe had made, yer it her Father approved ir 1 


not, it was void ; as in Numb. chap. zo. ver 5. Bu: 


if her Father diſallow her in the day that he hcareth,, , 
10; any of her Vows, nor her Bona. wherewith ſh: hath © 


bound her Soul ſball land ; and the Lovd ſball forging 
H 4 hp 


ou can do to deſerve ir, .*; 
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\,a76 Of Behaviour towards 


her, becauſe her Father diſallowed her. By this we ſve 
the great"Power that Parents had over their Children, 
even to a degree of cancelling, and rendring of 
none eff-Q the obligation of a Vow, which Power 
was given by God himſelf. = 

Certain it is, that no poverty, fault, or unkindneſs 


of Parents, can diſpenſe with that Duty and Obedi- 


ence, which, by the Law of God and Nature, Chil 
dren owe their Parents, for the tender cars, Jabour, 
and ceſt, beſtowed on them : Nay, though Parents 


ſhould prove unnatura!, and expoſe them, even in; 


their Infancy, to a deſperate Fortune of Hazard and 


Danger ; yet ſtill thoſe Children are bound to per- 


form their Daty, and look for their Reward from 
tim whois the Author of all Bleſſings. 


; CHAP. It. 


mhiltruftiont for a young G:ntlewoman at the Age of Six, 
or upward, how to behave her ſelf towards her Pa» 
rents, Superiours, Equals, and Inferiours, and upon 
ſundry other occaſions ; as Learning, &C. 


Ld 


ET 


FN all your Undertakings, let it be obſerved that 

you are an Fnemy to Sloth, not only by your 
early riſing, bur by your aQtivity ; for having neatly 
dreſſed you, or cauſed ſome other to do it, having 
Proſtrated your ſelf before your Maker, and re- 
freſhed you with what was appointed, fall upon 
your Knees before your Parents, and receiving their 
Blefling, then haſten ro School; o- elſe betake you 
to ſuch buſineſs as your Parents or Governeſs ſhall ap- 
point youat Home, doing it with chearfulneſs, and 
reſpe& thoſe that are over you, as well in their ab- 
ſence, as when preſent; and whether it be Reading, 
or any curious Work, obſerve that your Face and 
Hands are clean, and that you hanille no dirty or 


greaſe things ; neither preſume to eat before _ 
WW 


Sypericurs and Efuals, 199) 
who are your TaſtruQors, whilſt you are” at your | 
Work or” Leſſon, if there bs more under the ſame || 
Tutorage, behave your ſelf kindly rowards 'theti ; |} 
call no unſeemly Names, nor make unſcaſonable Com- 
plaints  Defraud them not, nor take the IJeaſt mar. |! 
ter by force that is not your own ;' be courteous | 
and mild, with a decent and winning Behaviour. If 
_ Miſtre's or Governeſs be ſharp and ſevere, ftrive - 
y your diligence to prevent diſpleaſure'or correQi- 
on ; and as you approach or return from her, make | 
yaur Reverence, and- the like to your Parents; 
make your Obeiſance in tlie moſt becoming and obli- |! 
ging manner, to your Superiours-'and Equals: nor | 
orget to be courteous to ycur Tnferiours: Be fare 
your Tongue run not too faſt, but in Diſcourſe 'be 
moderate ; Speak with deliberation, 'and weigh your _ | 
Words before you utter them 5 and» where you 'are | 
ſeated, obſerve you continue till: yoa 'are called 
thence, or it is time to leaveit. In reading upon any 
occaſion, uſe not a Tone, | but read diſtinaly, obſer- 
ving your Stops, that you may the better under- 
ſtand what you read. In Writing, beware that you |$ 
blot not your Paper, but imitate your Copy in cut- || 
ting your Letrers fair and even; Let not your Work, | 
of any ſort, be ſoiled or dirty, and keep what things 
you uſe in good order, and render your Parents an 
Account of your improvement. | 
When yor are to be at Mear, be not out of the 
way, bur attend the Grace, and then take the place 
that is appointed you : Afﬀeer having done your Rgs 
verence, ſee your Napkin be faſtned about you to 
fave your cloaths, and thankfully rake what is given 
without craving ; nor is it ſeemly for = to ſpeak ar 
the Table, unleſs you are asked a queſtion, 'or there 
be'ſome great occaſion. Cut your Mcat handinine- 
ly, and be not over deſirous of Sawce, nor of ano- ©. 


ther fort of Meat, before yon have diipnſeib of 
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Off Behaviour towards 


our Plate. Put not both your Hands to 
at once, nor eat too greedily ; Let not 
your Mouth or Fingers be greafie, no more than 
need muſt ; and when you are ſatisfied, take your 


| Plate or Trencher with you, or give it to thoſe that 


wait, and retire, .but not out.of the Room till Grace - 


| "3s ſaid, aad the Cloth taken away ; at what time ma- 


king your Obeiſance, you may depart, unleſs you- 
are deſired to ſtay : Nor muſt - you ſit before- your 
Parents, Governeſs or Superiours, unrequired, unleſs 
at your. Meat, Needle, Writing, or the like ;. and: 
Obſerve. you attempt /not to drink in-any company 
till you haye emptied your Mouth ; and- that you 
breath nor; nor: blabber in the Cup or Pot. As for 
Four Recreation, when leiſure hours permit, let it 
be-innocent iand moderate, never 'aying late abroad, 
-above. all, be: wary in the choice of - your Compa- 
nions and as you grow up, ſhun the Converſation 
o7: thoſe that have.a report of Lightne's, leſt they 
draw you into a_ ſnare, or bring a ſcandal cauſeleily 
upon. your: good Name, but-chuſe thoſe whoſe Re- 
putations are candid ; Converſe. with thoſe who are 
modeſt; yet affable; Stay not at” any time, where- 
the keaſtioccaſion of Lightneſs and Wantonneſs is ad- 
miniſtred4 :nor.lend your Ear to. Diſcourſe tending. 
to . Lewdbelſs.. 

For your Carriage, in the- general, let it be a Me- 
dium, not exprefiing too much reſervedneſs, which 
by ſome, is interpreted Pride ; nor too much Freedom 
on Familiarity, which, on the other hand, will be 
Insked upop for Fondneſs. Be no Makebate be- 
tween. yous. Parents and their Sc1vants;.nor at any 
time tcli.a Lye toexci:ſe a Faule, to.keep you from 
the h2:2d of CorreQion.. Go to Bed in. due. Seaſon, 


mirheutany Noiſe, and never be. ſcen. in _unſeemly] . 


Laugleer 3 nor in pointing, or nodding, eſpgcia!ly 
in Company, or .in places of Nivine, Worſbip : Bg- 
| nov; 
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'Governeſs and Servants, 8; © 179 
nour Age, and-pity thoſe that are diſtreſſed ; Speak | 
not'at any time ſcornfully, or in a taunting way, 
but be coarteous to all; and in fo doing you wilt 
gatn a good Repure. 


hr frufions for a Young Gentlewoman how 20 behave ber 
ſelf towards her Governeſs and Servants, &c. 


S for your Governeſs, if diſcreetly choſen, 
4 ſhe muſt be a Woman of Gravity and. Diſcre- 
tion, learned in cwiious Arts, ſuch as you are defi+ 
rous to improve ; and although her Age render her 
reſerved, yet muſt you not cenſure her as rigid, bnt 
comply with her Jawful Commands; and by your 
Mildneſs and Induſtry move her,to Gentleneſs, re- 
fraining *o make Complaints, eſpe tally unje{t ones; 
for- in diſapproving of her, whoin your Parents fer 
over you, you tax them with Imbecilicy ia chuſing, 
and by tizt Complaint will etther incur their Oifplea- 
ſure, or, by removing your Gove:neſs, perhaj's pro- 
cure? a worle; which cauſing undoulited, a ſecond 
Complaint, wili poſſeſs your Parents wich a jealous 
fie of your untraftableneſs an jll:difpofition, 
p. Som? there ire that cover 'ro. be under a young 
Governeſs, with whom they may have the more fami- 
- | liar Converſation, though to their ſmall Advantage ; 
hi for it is ſomewhat improbable thar a Perſon, who 
nj cannot perhaps Govern her own youthful Frailiies, 
ef ſhould diſcharge fo orvat a Yruſt 3s ſhe onohe: 
2-1 However, coniider vith your f{c}f that in being 
yi conformable to her, you obey your Parents, whe 
n| thought fir to commit 5 ou ro ter Charge ; and thar 
n,| If you do otherwiſe, you difmbey Cul, in abuting 
ly] .or {lighting their Care and Indvigence, who ſtudy 
Your Alyantag . | 
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$ Tothe Servants you muſt be conrreous and affable, 
{] bur nct over-famihar, leſt ic beger Contempt. Tell be 
ſſ no Tales of them to your Parents, bur rather ſtrive gl 
| to hide their Fatlings, unleſs they be ſuch as are pre- ot 
| zudicial or unſeemly ;-and do them what good you || 6 
| can. If at any time you find occaſion to reprove 45 
| them, let your Reproofs be rather Admoniſhmene D 
| than Reproaches : Be not Peeviſh nor Froward in Ge 
your Dreſſing, or in any other Office done you by m 
| the Maid, that more immediately attends you, but fe 
| by gentle Words Iet her know her Error, that ſhe M 
| may amend it ; which Method will oblige and com- Sc 


'' mand a conſtant Diligence, which otherwiſe would |} ;F 

\ be but Eye-Service. If your Parents be angry with th 

|| their Servants, do you become their Mediator. | *n; 

| Turn not your Fzgce from the Poor ; but if it be in 

| your Power, withcur offending your Parents, re- cc 
C] lieve them ; or agjyou ſce occaſion, petition on their ne 
| behalf, by which demeanour you will command In 
It! Love and Reverence, and gain the Charatter of an w 
{i humble Spirit: In which you may reſt ſatisfied, that vi 
[ it is better to be Good than Great; and that Humi- wh 
i lity- forcibly commands Love and Service, when fa 
Pride, on the contrary, begers Hatred and Contempr. of 

|| If Heaven has endowed you with a large Fortune, || &, 


I' and a noble Birth, ' let your Virtyes ſhine with the I, 
| greater Luſtre; and above all things, give God the de 


[] Praiſe, and uſe what you have to his Glory, and as 
[ your own Comforr. th 
WE Oren arent ro " be 
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WW - Infirufion: far Young Guntlewomen hiw to behave them- ov 
4 ſelwes in all Sccietics, upon ſundry Occaſrons. G 
of Iſt, to qualifie your ſzIf ro underſtand the mo- m 
diſh: and courtly Expreſſions, it is convenient Le 


ſ that you learnthes Latin, French, and Italian Tongues, $f 
| not 


Of Pehaviour in General. 18x 
not only by Rote, but by Rule and Grammar, the 
| better to underſtand them, ſince the moſt refined £x- 
gliſh has borrowed from theſe Languages, and with- + 
out this Knowledge you will be at a loſs to under- 
ſtand thoſe that utter high Phraſes in the Court air, 
as they term it; nor muſt you be ignorant in Singing, 
Dancing, and Playing upon Muſick ſuitable to*'your 
Sex 3 though in Exerciſing your ſelf herein, your 
muſt be very modeſt and moderate, your Words 
few, yet to the purpoſe; Diſcretion, Silence, and 
Modeſty, being the Ornaments of the Sex. And as 
Society is that which all Creatures naturally covet; fo, 
if it be well choſen and managed, it is recreatory to 
the Body and Mind ; but as bad Society is worſe than 
none, ſos it to be avoided. 

Wherefore be not eaſily won to enter into Dif 
courſe with thoſe you know not, unleſs urgent Buſt- 


neſs require it, leſt you be ſuſpeQed of Levity and - 


Indiſcretion. Always obſerve to conſort your ſelf 
with your Betters, or Equals, knowing them to be 
virtuous; and avoid too much familiarity with Infe- 
riours, unleſs you find them very diſcreet, left you 
fall into contempt, if Female : or if Male, leſt you 
give them encouragement to make their Addreſfes of 


into your good liking ; for Love, that takes the Dia» 
dem from Queens, is blind : and Paſſion diſtinguiſh- 
es not Servility from Greatneſs; by which means, 
though you are high in Birth and Fortune, you may 
be brought to a yielding, which ns turn to the 
grief of your Parents, or perhaps to their and your 
own Diſgrace. And in this caſe preſume not too 
much upon your own Strength, by interchanging 
Gloves, Rings, Ribbons, or ſuch things, which you 
may term Trifles, leſt by this kind of familiarity, 
Love by inſen(ible ways opens .a Paſſage to your 
Leart. R 
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Courtſhip, and by ſubtil ways to inſinuate themſelves . | 
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132 Inſlrifficns to youne Gent: wimen 


ces of reſort, 1:\t you expoſe your ſelf to the Ay. 
ſault of the Tempter, and purchaſe that Curioſity 
with the loſs of your Honour, by giving Licentious 
Amoriits Liberty.to meet you in your Wzlks, and 
by powerful Perſuaſions to liſten to their Syren: 
Charms, whilſt you are no longer capable of maſte, 
ring your AﬀeQions: Nor truſt too much to Fe- 
male Confidents, leſt for their own Advantage, they 
perſuade you to a yielding. 

As for your Dreſs, ler it be neat, bnt not gaudy, 
for Vertue is comely in any Dreſs; and be contene 
to appear in your native Beauty ; Let your Dreſling- 
time be ſhort, and .your Recreation moderate: In 
your Speech or Behaviour ſhun all AﬀecQation ; and 
be not over-fond of new Faſhions. 


Denon <E—_ w_—_—— . eo 


OY - 9, VE A ££ 


Iniftruftions for a Young Gentlewoman to Manage her Gate | 


and Geſture ; to Govern her Eyes and Tongue, &C. ups 
on ſundry neceſſary Occaſions. 


N this caſe obſerve that you: walk not carelefly or 
lightly, ſhouldering, as it were, your Compani- 
ons, nor .ſtrutting or jutting i1- a proud manner ; 


Keep (in your walk) your Head ſteady, your Coun- | 


tenance not too much elevated, nor dejeQted ; keep 
your Arms likewife ſteady, and throw them nor a- 
bour as if you were flying : Let your Feet rather 
incline a little more inward than outward, leſt you be 
cenſured 5play-footed ; for by the motion of the Bo- 
dy, the thoughts of the Ming may be diſcovered ; as 
whether the Party be of looſe or proud Rehavour, or 
humble and complacent. Do not run or go extrexm 
faſt in places of Concourſe, unleſs great occaſion re- 
quireit; for in ſuch Violent metions it is-not alway's 
in yoyr power to keep your Body ſteady ; nay, by 
(00 


Be not over-deſirous of being ſeen ofcen, in pla- 
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for Management and Behaviour. T-- 


too much haſt yon may chance to fall and expoſe to+ * 
view what you woul conceal. And as the Geſture 
of the Body” is ſeemly and commendable, ſo is the 
Management -or Government of the Eye; in which 
many things are to be obſerved, and chicfly theſe. 
Keep your Eyes within compaſs ;- that is-let them 
not be too much fixed upon idle and varh objedts, 
nor drawn away by unſeemly ſights; roll them noe 
about in a- careleſs and laſcivious manner ; nor ſtare 
Men in the Face as i yeu. were looking Babies; Send 
not private Glances; or look, as they call it, with: 
half a Face, turning your Head, as it-were, aſide : - 
Look not at any time over your Shoulder, if you- 
tave opportunity fo turn your-ſe]f : Open not your 
Eyes too wide, thereby to diſtort your Countenance ; 
nor keep them in a manner half ſhne. Wiak not coo. 
ofren, nor caſt your Eyes aſcant; as if you ſquinted ; 


neither keep them too reſerv'd ; nor ſcornfully tura . | 


them away when any ObjcQ offers. Look not too - 
nuch downward; , nor with a more than ordinary. 
El:vation, Gaze not ofren againſt the Sun, nor'on 
the Fire, both of . them impair the Luſtre of the- 
Eyes. When you diſcourſe with a woman, look her- 
in the Face with as much compoſedneſs ai you can * 
but if with a Man, to look alittle downward ; for 
modeſty is commendable: Bur, above all things, as 
ofcen as opportunity will permit, lift up your Eyes 
to your Redeemer, and, with holy David, implore 
him to tur: them away from Paxity: For the Eyes be- 
ing the Windows of the Sou), l:rs in Good or Evil, 
according as it fixes,or is intent upon good or bad Ob» 
je&s, therefore chuſe the former, and refuſe the latrer. 

Let all your Diſcourſzs be to the purpoſe, and ſufs 
fer not your Complements to be high flown, extra- 
vagant, blunt, or nonſenſical; bur, in all, ſuit chem 
with modeſty, to -the capacity and quality of the 
Perſon to whom you utter them ; and ſee they be 
oſie 


d and ſuits with the Pride of the Wearers heart ; bur 
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done on fic occaſion and in ſeaſon ; be ſure not to 
Congratulate Perſons, when you ſhould Con- 
dole them; uſe in your utterance no Hems nor 
Stammerings; Sputter not as* you ſpeak, nor ſpeak 
miany Sentences between breathings; uſe nogTauto- 
logies or affeQed words or lifpings ; neither ſpeak 
witha Tone. Decline to ſpeak much before Gravity, 
and multitude of years, unleſs urgent occaſion re- 
quire it : and beware that you ſpeak not, when you are 
bidden to hold your Tongue; for indeed Womeng 
diſcourſe ſhould nor be much, becauſe Modeſty and 
Moderation is her Ornament, and are in themſelves a 
moving Rhetorick. And when you have opportunity 
of diſcourſe, let it not taſte of” Confidence, AﬀeRa- 
tion or Conceitedneſs, nor border upon Obſcenity. 


_ — 


CHAP. VII 


Direfions' for a Young Gentlewoman how ſhe ought to be 
ſeen in her Habit or Apparel; and what Garb is moſt 
commendable, and otherwiſe, according to the Quality 
of the Wearer. 


T matters not, - of what Stuff; or Silks your Clo- 
things. are made, ſo they be decent and civil; 
neither by their ridiculouſneſs diſcovering the Wearer 
fooliſh and ſlovenly ; nor by their gaudy and care- 
leſs putting on, to render her ſuſpeQed of looſe or 


. _w ” ee co  _ 


light behaviour, or at leaftwiſe ſubje her to the cen: , 


! ſure of the Ignorant. Apparel may be rich, and-yer 

| decent, and indeed - whether, it be rich or nor, if 
| decent, the matter is not great ; though, in this caſe, 
/ IT leave it to the diſcretion of young Gentlewomen or 
thoſe that provide them Appare], to let ic be ſuicable 

| to their Quality or Fortune, and will not be of the 
I Moroſe and Cynical temper of ſome, who either 
ll believe, or ſpitefully give it as their opmion , that 
I; gorgeous or glittering Apparel is the Attire of Sin, 


 depree. 


Perſuafions to Modeſty in Apparel. 185 
T am perſuaded that the Quality of the Perſon ' 


extenuates the Quality thereof, and renders that opi-- 
n10n vain and frivolous. 

I muſt confeſs, there is akind of Privilege in youth 
ro go Yay; which, fhould I too ſeverely reprove [ 
might juſtly merir your diſpleaſure ; yer that Gaity 


may as well be in Decency as otherwiſe, the uſe of 


Apparel being to dignifie the Wearer : Nor does 2 
vertuous Demeanour more lively appear than in Look, 
Speech, Geſture and Habir, within the compaſs of 
Modeſty, though Diamonds, Gold, and other pre- 


cious things, were made for uſe; and withont-being. 


imployed, would be ineffeQtual : Therefore ro wear 


 themin my Opinion, is one of the chiefeſt Ends for 


which Nature produced them, or Art brought them 
toa fuller perfeQion. The Pride in this caſe being 
only centered in the Mind, and not in the External 
Ornaments; which is rather known by the Carriage 


and Deportment of the Wearer, than by the Gar» * 
ments. And though to afte& Novelty, and run into. 


every Faſhion, be not commendable, yet Modera- 


tion isnot amiſs; for two Reaſous : As firſt, ſhould 


you always keep in a Faſhion, though decent, it 
would be looked upon as a concened fingularity ; or 


to continue in any ſtrange Garb, after the Faſhion is | 


altered, would appear ridiculous, and cauſe Laughter, 
eſpecially amongſt the ruder ſort ; as much as a Wo. 
man of Fourſcore to be habited in the Garb of a Gen-« 
thewoman of Sixreen ; or to fee a Dairy Maid in her 
Ladies attire : Therefore whatever you wear, let it 
be proportionabls to your Body, and ſuitable to your 
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CHAP: VII. 


Inftrufions for Young Gentlewomen how to proceed in thei 


Sraſenable Recreations; and what is to be Abſervd 


therein, 


- Bail; amongſt other Recreations, is much in 
eſteem with young Gentlewomen, becauſe 

there they are ſure to meet there Compeers in merri- 
ment ; yer leſt at ſuch a place a Young Gentlewoman 
by her folly and unad\iſedneſs expoſe her felf to 
Laughter or Contempt, obſerve, that if you under- 
Rand the Rules of Dancing, yet be not tog forward 
to engage your ſelf therein, leſt you intangle your 


. F:1F fo far, that you are puzled, and ata lofs, perhaps 


for want of underſtanding the Rules and Formalicies 
praftiſed in that place. And as you ought not to be 
roo forward, ſo be not too hard to be perſwaded, or 


abruptly, in a huffing humour, foree your hand from/ 


aiy-that off:rs ro accommodate you, but rather run the 
hazard of an error or miſtake in your performancs, 
than Jet the Jeaſt-pride.or rudeneſs appear ;_ or give 
thoſe that are preſent, occaſion to think you' are ſub: 
je to either. 

In this caſe, be not by any means, aſf-Qed ; nor 
when you undertake to Dance, be not tedious, but 


perform what you undertake with Modeſty and 


Moderation,. that by a quick diſpatch you may give 
way to. others. 

As Dancing is an External Accumpliſhment ; ſo Vo- 
cel Muſick is an Internal one; yet they may indiffer= 
enmly ſerve ſor either; though the laſt is preferred ; 
therefore if you are expert in your Notes, &c. and 
can ling well, when you are in Company, upon the 
iMreaty of a Friend, who knows you ſo qualified, be 
aot- obſtinate in' compi;ing; yet be. brief, and let 


1 


_ 
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your Song be ſuch as may give no offence : and wherr 


nanceg give way to another to ſecond you, if any 
preſent is deſirous, or. can be prevailed with fo do it; 
obſerving never to cough nor ſtrain when you enters 
prize it, nor to ſtop in the middle to crave attention : 
Arid the like oblerve in playing on Inftrumentat 


cing your Harmony, when others do the like : give 
attention, not intertupting them with diſcourſe, 


modeſt, ingenious and pleaſant, avoiding what may 
&ad to the corruption of Good Manners. 


praltiſed by many Vertuous Gentlewomen : bur 
amongſt foiitary Recreations, if they may be ſo ter- 
med, Reading of Hiſtory, or ſuch Romances, 
wherein Vertue and Gallantry are lively pourtrayed; 


or ſuch as contain Stories of chaſt and vertuous Love; . 


are to be preferied. 
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InflruTions for the Guidance of a Yourg Gentlewoman'”: Fan 
cy in relation to Love; and how ſhe ought to behave nc 
felf towards thoſe that ſeck t9 gain her in Marriage,&C.: 


Eat, Sr woo oa & 


Hat Young Gentlewomen arriving to maturity 

are prone to Love and: Liking, it would be 1n. 
ſignificant for one to relate, ſeeing it is ſo well known, 
the Eye and the Ear being ſeldom wanting to convey 
to the Soul what is deſirable ; the one charming it with 
beautiful ſights, and the other witi Rhetorical and 
Melodious ſounds ; yer give not theſe official Members 
too much ſcope on this occaſion, leſt they inſenſibly 
ruin you, by betraying your Aﬀe@ions to what is ſor» 


did or incofiderable ; but keep, as it were, a Guard 
| upon 


you have done, look not as if you expeQed Applauſe,. 
[but keeping your Station with a compoſed Counte- 


Muſick, not in that Point being tedious in commen- 
And in this caſe let both your Songs and Tunes be - 


Next to theſe, Engraving may take place, a thing- 


any | 
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upon your Hearts, to prevent the entrance either of 
a lawleſs or diſadvantageous Pafſion. Canfider well 
before you give way, even to Imagination, weigh de- 
liberately each particular, and be ſeriouſly intent on 
what is to come, as well as what is preſent, ndr ſuf- 
fering you ſelf, for the preſent ſatisfying your Appe+ 
tite, to be carry'd away with the Torrenc of a Paflion, 
that will unavoidably carry yau into the gulf of Mi: 
ſery. Man indeed 18 a noble Creature, and for his 
ſake Woman was made, and therefore ought to be 
complaiſant ; but being lefr at liberty to chuſe where 
ſhe thinks fir, it is more than common Prudence to 
make ſuch a choice ro her Humour. The former of 
which may, bur the Jatter cannot be quickly diſcove- 


red : But, above all, let not a Young Gentlewoman. 
for Intereſt, or by over- perſuaſion, give her ſelf ro one þ 


ſhe cannor aff-&, leſt ſhe dearly repent at leaſure what 
Is paſt redreſſing, there being nothing more grievous 


than a loathed Bed ; for that, moſt commonly, cancels. 


all other Earthly. Felicities; nay, many times ſhakes 
the very Foundation of Modeſty. 
As for your Behaviour in this-caſe, it muſt be Grave 


and Modef}, though not ſour or too much reſerved, 


leſt it beinterpreted for Pride, or want of Diſcretion, 
Bluſhes, upon ſundry eccaſtons, are very ſeemly ; 
which, like movin 


and ſilently betray your Paſſion. 
A-kind of pleaſing Love there 1s, which, though it 


have taken poſi:flion of rhe Heart, is either through þ 


Modeſty, or fear of failing if ic were propoſed, de- 
firous to be concealed ; not bur that if theſe Oſtacles 
were removed, they would freely diſcover it. And 
this, Gentlewomen, 1s on your part, who Jove thoſe 


that are ignoranc in your Paſſion ; yet did they know þ 


And 
of 


the 


it, would be more tranſported than your felves. 


Oratory, lee your Lover know 
the little Flames of Love are playing about your Heart, Þoj 
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Y Deg; HFions to chuſe good | Fliriban yi "3g | 


the Eyes; nor is it always in their power to keep them 
from wandring. But in this, asin all the Myſtery of 
Love, move with deliberation, and ler Caution be the 
Scale of your AﬀeQtion. 
ends upon the Caſt; and that 
there fare many.conſequent Matters or Circumſtances 
hat a diſcreet Woman will not only diſcourſe, but 
liſcuſs, before ſhe enter upon that honourable, but 


hazardous ſtate of Matrimony : and theſe: chefly are 
ro be taken notice of, viz. Diſparity in 'Deſcenc, For- 


tyres and Friends, frequently beget DiſtraQion in the 
Mind : Diſproportionable Years create diſlike, and 
loathing : obſcurity of Deſcent begers Contempt ; and 
unequality of Fortune, Diſcontenr. Theſe are the 
Hazards to which unconfidering Lovers expoſe them- 
ſelves ; theſe are the Rocks on which they Shipwreck 
their Peace. And yet herein you ought to be con» 
tented, if once it is paſt redreſs. | 

As you ought to be flow in entertaining Lovers, ſo 


ſbe conſtant in retaining one that is worthy, that you 


may thereby -gain a greater Eſteem. Boaſt nor of the 
multitude of your Suitors ; nor be proud that you 
are admired above others of your Rank and Quality. 

ive not thoſe you cannor fancy ground to believe ye 
do or will love them ; neither by rudeneſs, unſeergly 
words or carriage, any Aﬀeont ; but decline, as much 
25 with Modeſty and Civility you may their Company ; 
giving them as little Qpportunity as may be, to find 
you alone; nor receive any thing from them by way 
df Preſentation, leaſt, when they_find they are re- 
jetted, they exclaim againſt you as mercenary, or one 
hat gives way to Courtſhip for your advantage. Be 
ot covetous of Strangers Acquaintance on this occa- 
on ; nor rely too much upon a Female-Confident, 
eſt the one prove troubleſome, and the other picklocks 
Your Breaſt of thoſe Secrets you are not deſirous to 


ubliſh. Whining and ſneaking Pretenders are to be 
avoided ; 


Conſider your Happinefs,” 


J 


.  Tgo Diredtions for Gentlewomen 


avoided ; alſo ſuch as ſtrive with Tears and Tmprecz. 
tions to poſſeſs you with an Opinion of their good 
meaning: But where Manly Beauty, Bravery of Spi.f** 
rit, Moderation in Speeth, and a greater readineſs in [ 
orimance- than in promiſing. are centered in one 
erſon, who tempers his AQtions with -Diſcrprion, 
Humility and Sobriety, you ought to be Complaiſant; 
and-if ſuch a one fall to your ſhare, imagine hw 
Lot is caſt in-a feir Land ; and till. you find ſuch anf 
one, 'let not your AﬀeQions leoſe, if you can poſliblyF* 
reftrain *em; ſhun Temptations : Avoid, above of 
things, Eaſe, 1dleneſs, the reading of Debauchery in 
Books, .or too much Pampering your ſelf with laſcivi- 
ous-Fare ; for theſe are Incitements to wanton Love, 


| Eaſe makes you Love, as that 6ercomes your Willi ; 
Eaſe is the Food, and cauſe of all yoar 11s. 
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CHAP: XL | 

Ioſtrations for a Young Gentlewoman, when Married, hea; 
30 carry and behave her ſelf towaras her Husband, &c. hc. 
as becomes a Vertuous Wife; or Family-Dire#ions mf. pe 
order to a Happy Life, &c. | ot b 


Bove all things, repine not at your Lot, when ith gn, 
A is fallen co your ſhare, bur weigh your Condi-& ng 
tion in the Scale of Content and Diſcretion, and ithew; 
will be. the better ſupported. ſon 

If your Husband be very yg and given to Ex-frror 
curſions incident to Youthful Frailty, let your riperſger 
Experience bring him to a better underſtanding, andfew; 


your uſage more eaſie,than to attempt. by Extremitieffſe/ae 


to-wean him from what he affxQs ; bur rather let yourſce 
good Example, modeſt Reprovements, and the courſe; 
of Time work gpon his head-ftrong Nature; aad «| As? 
ther throuzh ſhame, or a Reform of Judgment, b& Gg 
will be brought to be himſelf; for dopbrileſs Conjugtit ie 
ut! 


 — in the State of Ma!rimony. 191 
; Puty, tempered with ſoftneſs and affability, is of 
orce to conquer the Moroleſt Temper. 

"I If your Husband js-Exalted.in the World by Rictits 
13; Honour, ler not your Mind be puffed up. Though 
Ifter Marriage you.find your ſelf not ſo happy-in the 
t hings Vf this World, as you expeted ; but that, on 
the contrary, you are griped with the pinching hand 


hf Poverty, let the poor condition of your Husband - 


2 Id to-your Vertue, in furniſhing .you wich Patience 

f nd Meekneſs ; for there is not that dangerous want 
Mme imagine, where there-wants no.Conrent. 

"F The more particular Duties of a Wife, are chiefly 

: heſe, ec. To eſteery htm-above-all others, not to en- 

' Fertain any mean or low thoughts of him or his AQti- 


ns, but in- all things to-give him a due reſpe& ; and; 
due obſervance'of what is lawful, ſtrive to encreaſe. 


is Repute amongſt Men, rather than in the leaſt ts 
iminiſh it. that in ſo doing you may own bim the 
uperior Vertue, and not by your Indiſcretion betray 
» is weakneſs, or rather your: own;' for. ſo have the 
C. Siſe and vertuous Women of all Ages done. , 

" | Be peaceable and pleaſant towards your Husbarld, 


ot being angry when he is at any time fo, but pacihe , 


' fim with winning and 'obhging words ; and if you 
it konld carelefly, or otherwiſe raiſe him to a Paſſion, 
i-Þ not long e're you apply your: ſelf to appeaſe it, by 
Khewing a regret, or kind relenting, for what has oc- 
fon'd it, or by ſound reaſon let him underſtand his 
X*{rror ; and prepare for him what is neceſſary in due 
erSder, wich all. imaginable neatneſs and advantage ; 
ndewing” above all things, reſpe&t to his Friends and 
1FelatiÞng, ' whether abroad og atthome, which mut of 
UtÞceſſty create inthim a greater portion of Love and 
rifeſpa&t for your (EI. | 
ef As/for your Children, bring them up in the Fear 
F God, and in Duty and Obedience to your ſelves, 
2 t K may be well for them and thew Poſterity = 
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$141 


.their Guide. 


 tlewoman.; your main buſinefs wich your Servant 


thoſe are the indearing pledges of Connubial Love 
that more nearly cement the Hearts of Man ant 
Wife, and are the Sum of their Earthly Felicity, 
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CHAP. XII 


Infirufions for a Gentlewoman Married, how ſhe ought 
carry ber ſelf towaras her Servants, and in the ord 
ing her Houſbold Affairs, &c. 


S a Gentlewomans care, next to tbat of her Hu 
band and Children, ought to be in- the Well 
government. of her domeſtick Afﬀairs, that cannd 
conſequently be done without a due regard in he 
proper Perſon, the ill conveniency of too much cc 
fidence in ſecond Management, being too frequent! 
apparent : And this muſt be done, beſides what yo 
ſer your helping-band to, by inſpeting the AQtio 
of your Servants, and by behaving your ſelf toward 
them as you ought, that your good Example may b 


In this caſe, and any other, avoid Paſſion, and b 
not Rixarious, for either of theſe 11] become a Get 


being to"ſee they do what is firting, and that the 
laviſh not our, nor waſt that wherewith you intrul 
them ; for this being negleQed, the fault, will | 
charged vpon your ſelf. FE 
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